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Toronto Spotlights Trade Events 


Dairy Industries Exposition, International Associations of Milk Dealers and Ice Cream 
Manufacturers Hold Important Meetings— War and Defense Aims Keynoted 


HILE thé old world is torn by storm 
WV and strife the nations of the Western 

Hemisphere joined hands in Tor- 
onto, Canada in a friendly community of 
dairy and allied interests during the week 
of October 20-25. The 
brought together representatives of the broad 
dairy industry from all parts of Canada, the 
United States and almost every republic in 
South America. 


scheduled events 


Scientists, students, equip- 
ment manufacturers, creamerymen, milk dis- 
tributors, ice cream manufacturers, educa- 
tors, public officials, health officials and as- 
sociation executives met to broaden their 
personal contacts, exchange ideas, dissemin- 
ate the latest information on dairy technology 
and research and to foster the central under- 
lying theme of increased aid to the battling 
democracies in the conflict against Hitlerism. 


Hon. Malcolm MacDonald, M.P., High 
Commissioner of the United Kingdom to 
Canada, at the opening session of the Con- 
gress of the Associations of the Dairy In- 
dustries told his aiidience that a vital part 
of the task of waging this world-wide strug- 
gle against tyranny fallg on the dairy in- 
dustries. 


Speaking of the foods required by Britain 
to sustain health and aid in carrying on the 
war the Commissioner said: 


The ships that are free to carry that 
food to them now are limited in numbers. 
Therefore it is important to pack the holds 
of those vessels with food of high nutritive 
value. Amongst the most potent and im- 
portant of these foodstuffs are dairy prod- 
ucts such as processed milk and cheese. 
There is another consideration which points 

uu. Since the ships which are available 

bring all the essential supplies of food and 
tions to the fortress of Britain are limit- 

n numbers, it is important that their 

iges should be as short as possible, that 

‘ turn-round should be as rapid as pos- 

so that in two or three short trips 

y can bring two or three times the amount 

upplies that they would bring if they had 

perform one long voyage. Well, the vast 
eas of farms and dairies which are still 
untrodden by the dictators’ heel and which 


(By a Review Staff Representative) 


lie nearest to Britain are in Canada and the 
United States of 
on you members of the dairy industries on 


America. Thus it is that 
this Continent a vital part of the task of 


waging this world-wide struggle against 


Tyranny falls.” 
Food and War Effort 


Speaking from the balcony of the Auto- 
motive Building to several thousands of dairy 
machinery and supply men and dairy indus- 
trialists who had gathered on the floor be- 
low for the opening ceremonies, Mr. Mac- 
Donald declared the dairy industries would 
play a vital part in the struggle to defeat 
aggression. He spoke on the role of food 
in this struggle, declaring that German bombs 
would never break the spirit of the British 
people but that short rations for a long 
period would impair their fighting strength 
and undernourishment could sap their morale, 
so that they might be starved into surrender. 
Only thus could they be defeated. Of all 
foods that Great Britain needs (despite its 
using agriculturally every bit of available 
land in the island) the most valuable are 
concentrated milk foods, especially cheese, 
evaporated milk and dry skimmilk, which 
are easiest to ship and store unimpaired. 


L. E. Hurtz, president of the International 
Manufacturers, 
in addressing the opening Congress meeting 


Association of Ice Cream 


told of the work already accomplished in 
the United States toward increasing pro- 
duction of dairy products and supplying them 
to Britain. 


Heavy Shipments to Britain 


As to what has already been accomplished 
Mr. Hurtz said, “The part of the United 
States in this program has just begun. But 
already, Britain has received from the United 
States more than 195,000,000 Ibs. of evapo- 
rated milk, more than 67,000,000 Ibs. of 
cheddar cheese and 18,442,000 Ibs. of dry 
milk. 


“In response to the appeal by Secretary of 
Agriculture Wickard, milk production has 
already risen to an estimated 116,809,000,000 
Ibs. for 1941, as against an average of 106,- 


400,000,000 Ibs. last year. And within the 
last few weeks Mr. Wickard has asked the 
nation to produce 125,000,000,000 Ibs. of milk 
next year.” 


How the fluid milk industry in the United 
States is making herculean efforts to in- 
crease the use of milk and its products as 
an aid to the cause of the democracies was 
the highlight of the address of President 
\. G. Marcus of Pasadena, Cal., at the open- 
ing of the convention of the milk dealers 
He declared that “we want no substitute 
for democracy and in this fight to keep our 
freedoms we must guarantee that the battle 
for democracy will not falter. 


“The fluid: milk is directly contributing 
to this supreme effort,” Mr. Marcus said, 
“as it processes and distributes a product 
essential to the health of the people. The 
Agriculture of the United 
States has stated that of all the food com- 


Secretary of 


modities, the most urgent need is for more 
milk. We need to conspme more milk and 
dairy products in North America for im- 
proved health and strength and the British 


need tremendous quantities especially of 


cheese, evaporated milk and dried skimmilk. 
Continuing, Mr. Marcus said 


“We must increase consumption levels 


despite interference from _ well-intentioned 
but uninformed people who call for substitu- 
tion of low-cost products for fresh milk. We 
must also combat those who imply that we 


are taking an undue toll from the consumer. 


Consumer Education Necessary 


“Higher prices of all commodities, includ- 
ing milk and dairy products, are frankly 
predicted by economists. We should make 
it our business to advise consumers and give 
them the entire story so they will know and 
understand the reasons for higher prices. 
This will be our best insurance against mijs- 
statements and misunderstandings, which 
may harass the industry for many years after 
the conflict has ended. 


“The milk business is one of the largest 
industries in the United States with an an- 
(Please Turn to Page 264) 
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Price Control 
HE House Banking Committee has ap- 
proved by an 18 to 5 vote a commodity 
price control bill putting ceilings on 
farm products, but excluding wages. The 
measure, according to Administration market 
specialists, would permit food prices to rise 
as much as 20 per cent above the 110 per 
cent of parity level contained in the original 
Administration bill. A provision for a system 
of licensing dealers was struck out. 


Parity prices for various farm commodi 
ties based on the 1919-29 prices would be the 
lowest possible ceiling under the bill. They 
would be as follows: 


1919-29 
average 21.1 cents a pound; turkeys, 19.2 
25.7 and 33.2 
cents a dozen; hogs, $9.60 and’ $9.77 a hun- 
dred pounds; beef cattle, $6.93 and $7.18 a 
hundred pounds; wheat, $1.176 and $1.325 a 
bushel; corn, 85.4 cents and 88.9 cents a 


Chickens, parity 15.2 cents and 


and 28.8 cents a pound; eggs, 


bushel; cotton, 16.49 cents and 21.47 cents 
a pound. 


The Administration leaders are preparing 
to make a fight for reversal of the commit- 
tee’s plan to permit prices considerably higher 
One Ad- 


ministration spokesman is quoted as saying 


before the imposition of ceilings. 
that price control would be practically no 
good if food costs were to rise still higher. 
The proposed legislation would establish 
an Office of Price Administration, 
chief would be appointed by the President 
subject to Senate confirmation, which would 


whose 


have authority to impose ceilings. 

Ceilings would be fixed on the basis ot 
prices on October 1, and the authority would 
terminate on June 30, 1943, or a 
period, in case there should be no emergency. 


shorter 


Opponents of the bill said it would give 


Leon Henderson, price administrator, the 


power to regulate everything except inflation. 


Would Increace Loans 


HE House Committee on Agriculture 
in the meantime approved a bill provid- 
ing for 100 per cent parity loans on 
wheat, corn, cotton, rice and tobacco. Loans 
at that level would put a parity floor under 
prices of these 5 farm products. Parity 
prices on September 15 were $1.21 a bushel 


for wheat and 88 cents a bushel for coin. 


This proposal was opposed by 
Setretary of Agriculture Wickard, who in- 
sisted that it- would induce farmers to grow 
more of those products of which there al 


ready are surpluses. 


strongly 


Chairman Fulmer of 
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the Agriculture Committee, on the other 


hand, said that unless Congress approved 
this program the farm bloc would solidly 
oppose the Administration’s pending 


control bill. The present 


price 
farm program 


provides for loans at 85 per cent of parity. 


No Rehearing 


AIRY industry leaders have lost their 

fight for a rehearing on the new oleo- 

margarine standards. Federal Security 
Administrator Paul V. McNutt has denied 
the petition of the United Dairy Committee 
for a rehearing on the standard of identity 
for oleomargarine established by McNutt’s 
Federal Security Administration. 


Ammon, director of the Wis- 
consin State Department of Agriculture and 


Ralph E. 


chairman of the dairymen’s committee, has 
been informed by McNutt that it was in the 
public interest to deny the request for a re- 
hearing on the entire standard. The commit- 
tee recently asked McNutt particularly for 
a re-examination of the legal basis upon 
which he could prohibit the use of diacetyl 
in oleomargarine, giving it a butter flavor, 
under the authority of the Food and Drug 
Act. This is said to a be a decisive victory 
for the oleomargarine interests. 


Trade Pact 
NDER the reciprocal trade agreement 
between the United States and Argen- 
effective 
November 15, the State Department reports 
that the tariff advantages obtained 
Argentina benefit a long list of 
industrial products. 


tina which will become 
from 
American 
Concessions affect 127 
Argentine tariff items. In the case of 39 
tariff items duties were reduced, and under 
88 items present rates were bound against 
increase for the life of the agreement. : 

So far as the dairy industry of the United 
States is concerned duties were reduced on 
Italian-type cheeses, casein, oleo oil and oleo 
stearin. 


Under the act of 1930 cheeses of all types 
were dutiable at 7 cents per pound, but not 
less than 35 per cent ad valorem. The agree- 
ment with Argentina reduces the duties on 
the Italian types of cheese to 5 cents per 
pound but not less than 25 per cent ad 
valorem. 


Following the enactment of the 1930 tariff 
act, the production of Italian-type cheeses 
increased from 3,500,000 pounds in 1931 to 
20,500,000 pounds in 1939. Comparable data 
on imports are available only for years since 
1936. Total imports of Italian-type cheeses 


decreased from 23,800,000 pounds in 1937 to 
17,600,000 pounds in 1940. 


The government tariff experts say the 
duties on practically all other types of cheese, 
except a few relatively unimportant ones, 


have been reduced in other trade agreements, 


The duty on casein is reduced from 5% 
cents per pound under the 1930 tariff act 
to 234 cents per pound in the Argentine 
treaty. According-to the State Department 
the volume of United States production of 
casein is determined largely by the market 
situation of fluid milk and of the manufac- 
tured dairy products, as well as by the price 
of casein. When the market for creamery 
butter is more profitable than the markets 
for cheese or evaporated milk the output of 
skimmilk increases. Even then the skimmilk 
feeding livestock or in 
producing dried and skimmilk, 


may be used for 
condensed 
rather than producing casein. 


In the period 1931-1940 imports of casein 
ranged from 411,000 pounds in 1938 to 
24,500,000 pounds in 1940, with an annual 
average of 8,000,000 pounds for the period. 
Except in 1936 Argentina has been the princi- 
pal supplier of casein imports to the United 
States. 


Milk Price Up 


FTER weeks of agitation and discus- 
A sion the milk price in Washington has 
been raised 1 cent a quart, and most 
Washington 
have increased the price of cream by 2 cents 


dairies supplying metropolitan 


per pint. 


Under the orders of the Surplus Marketing 
Administration the dairies must pay the 
farmers in the Washington milk shed 40 cents 
more per 100 pounds for Class 1 fluid milk 
and 20 cents more per 100 pounds for Class 
2 cream milk. Relief families will continue 
to be provided with milk at 5 cents a quart 
despite the price increase to producers. 
the 5-cent-quart 
program limit its use to relief clients and 
families of certified WPA workers awaiting 
assignment. 


Present restrictions on 


The .l-cent a quart boost in price of milk 
in Washington was approved by the Mary- 
land-Virginia Milk Producers’ Associatio1 


Form Farm Committee 
HE National Committee for Farm P 
duction Supplies was formed at a recent 
meeting of farm organization represen- 
tatives for the purpose of serving as an 
visory and coordinating committee on 
problems of priorities, allocations, and related 
matters affecting supplies for farm produc- 
Ezra T. 
mittee, says the committee is effectively aid 
ing the 
priorities. 


tion. Benson, secretary of the con 
relating 

It is giving some attention to as- 
sisting manufacturers in obtaining materials 


producers in matters 


with which they can make repair parts for 
such milk producing machinery as cream 
separators, milking machines and the like. 
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Cutting Special Deliveries 


THE convention of the International 

ssociation of Milk Dealers in Tor- 

nto, Harotp P. Hart of the Oshawa 
Dairy Ltd., Oshawa, Ontario, told the gath- 
ering how an extra charge of one cent on 
each special delivery of milk reduced the 
number of demands for these uneconomical 
extra services. In every city where charges 
were made the number of “specials,” he 
stated, was gut sharply,—in one instance as 
high as 80 per cent. In other cases, as a 
measure to promote conservation and reduce 
needless expense, “specials” have been elim- 
nated altogether. 


previous editorial considerations the 
consistently has advocated a reduc- 
special delivery services, and as a 
means to that end the introduction of an 
extra charge. Mr. Hart’s testimony at Tor- 
nto proves that such a program is produc- 
tive of the desired results. 


Reports are being received from milk deal- 
ers in this country that efforts to reduce the 
number of special deliveries are being made 
through patriotic appeal. For example, the 
Sanitary Farms Dairy in Erie, Pa., recently 
sent to each of its customers the following 
printed signed by O. CARLYLE 
Brock, its president and treasurer : 


message, 


patriotic American I am sure you 
to co-operate in every way possible to 
your country in its program to con- 
its gasoline and oil reserves. 
here at Sanitary Farms are attempt- 
do just that. 
can help us with very little incon- 
to yourself. Please anticipate your 
advance ; leave a note for your extra 
roducts in the milk bottle. This will 
vour driver salesman to take care of 
lditional needs with his regular de- 
This will save an extra trip by our 
service trucks. 
ginning September Ist there will be no 
leliveries of milk or ice cream after 
k in the evening. 
nks a lot. I know you are a good 
illing to do your part thereby mak- 
~ easier.” 


ls of this nature and an educational 
on the costliness of the special de- 
xury are found to be highly effec- 


tive. But, as our Canadian friends have 
proven, by touching the customer’s pocket- 
book through making an extra charge for 
“specials” important emphasis is added, and 
the consumers become more prone to aid in 
a cost reducing program if only through a 
wholly selfish motive. Whatever appeal or 
plan may be adopted to reduce unnecessary 
special deliveries definitely will further a 
national policy of conservation so vital to the 
all-out drive for defense and aid to those 
battling against Hitlerism. 


Gird For Oleo Competition 
EADERS in the field of dairying and 
officials of the United Dairy Committee, 
industry group named to seek recon- 

sideration of the greatly liberalized standards 
of identity for oleomargarine granted this 
fall by the Federal Security Administration, 
are laying plans for new angles from which 
to cope with the situation following the late 
rejection by Federal Security Administrator 
Pau, V. McNutt of their plea for a re- 
hearing. Mr. McNutt announced in Wash- 
ington November 4th that the United Dairy 
Committee’s petition for a re-examination 
of the new oleomargarine definitions, par- 
ticularly with respect to reconsideration of 
the legal basis for the inclusion in the product 
of diacetyl, butter-simulating flavoring in- 
gredient, had been turned down “in the public 
interest.” 


All that now remains for the dairy field 
to meet the challenge of intensified compet- 
ition of oleomargarine with butter, its key 
manufactured product, is greatly to ex- 
pand the consumer education campaign ham- 
mering home the truths so far known as to 
butter’s superiority as a food, and materially 
to broaden activities in nutritional research 
toward seeking new factual ammunition for 
use on this front of dietary benefits. Like- 
wise is it vitally important to maintain in- 
dustry alertness against launched 
efforts of 


turers to secure relaxation in whole or in 


already 
strong oleomargarine manufac- 
part of existing federal and state legislation 
regulating the merchandising of its product. 


Already the National Margarine Institute 
has inaugurated a widespread drive from its 


Chicago headquarters designed to draw the 
attention of dietitians, home economists and 
consumers to the merits of margarine, capi- 
talizing both upon the newly-established fed- 
eral standards of identity permitting its arti- 
ficial enrichment with Vitamins A and D- 
and likewise upon the widespread centering 
of general interest on the relation of public 
nutrition to the program of national defense. 


This move is being countered, of course, to 
the fullest extent of its limited resources by 
the butter and dairy milk products advertis- 
ing activities of the American Dairy Associ- 
ation. However, this agency’s existing funds 


* are small indeed in relation to the reported 


publicity appropriations of the margarine 
makers. Thus it is patent that every effort 
of every phase of the milk and milk products 
businesses should now be bent toward a 
prompt rallying of material support behind 
the A.D.A. The quicker its budget can be 
pushed into the million-dollar class and 
more, the better will be the chance for the 
dairy industry to maintain its proper place 
in the country’s agricultural economy. 

New Casein Fibre Developed 
UCCESS once more has crowned the 
work of the country’s research engineers 
in their broad efforts to create new and 

profitable commercial outlets for dairy by- 
products. Carrying along experiments toward 
the creation of ‘fibre from milk, which had 
their inception late in the nineteenth cen- 
tury and which have been brought to a more 
or less limited commercial use within the 
past ten years in. Italy and in this country, 
scientists of the National Products 
Corporation have developed a new 


Dairy 
textile 
fibre from casein which gives promise of af- 
fording the first really large-scale commer- 
cial adaptation yet achieved. 

Announcement of the development, made 
on November 8th from the organization’s 
New York City headquarters, capped four 
years of experimentation by Atlantic Re- 
search Associates, Inc. of Newtonville, Mass., 
a B.D. F. 
under the direction of Francis CLarK Art- 


scientific research division 
woop. And in recognition of that division’s 
activities, the initials of its name have been 
put together to form the first syllable of the 
designation “Aralac,” with which the new 
product has been christened. 


Its first commercial application was found 
in the felt hat industry, which turned to it 
when acute scarcity and rising prices de- 
veloped in foreign rabbit and hare fur. In- 
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creasingly used in this field since 1940, it is 
that wool felt 
this Canada South 
America are made in part from the product 
derived from cows’ milk. 


now said most fur felt and 


hats in country, and 


Full acceptance of the fibre has now been 
accorded by the textile industry, where it 
has been subjected to exhaustive tests for 
resiliency, tensile odor, 


strength, abrasion, 


affinity to dyes, and ability to stand dry 
cleaning and washing, with its use already 
being employed in turning out various types 
of fabrics. Distinctive characteristics are, 
it is said, imparted to those of which it makes 
up a part, among these being the provision 
of drape and substance previously obtainable 
only through the use of fur 
cloths. 


beauty are 


and wool in 


some Finished products of unusual 


reported to result when it is 


blended with rayon. At the present time the 
new product is more expensive than either 
rayon or cotton, but less in cost than wool 
or fur. 
Following a period of than two 
years’ operations in a plant at Bristol, R. L., 
the fibre now is being turned out by Aralac, 
Inc., a special manufacturing division set up 
by Nationai Dairy at Taftville, Conn. Total 
yearly capacity at the present rate of output 
is reported as 5,000,000 Ibs., 
which represents the recoverable casein con- 
tent of roughly 160,000,000 Ibs. of skimmilk. 
This volume may be expected to expand as 


more 


upwards of 


rapidly as wider utilization of the product 
is found in commercial channels. 


Here is another milestone in the long his- 
tory of progress of the vast industry of dairy- 
ing, opening up a field whose tremendous 
potential of importance will unquestionably 
become more pronounced as present sharply 
advanced prices for skimmilk for drying pur- 
poses drop back to more normal levels. 


Progress Toward Uniformity 


OME encouragement is being taken by 

those heading up the nation-wide cam- 

paign for the elimination of harmful and 
unnecessary bars to the free flow of com- 
merce between the states from late develop- 
ments indicating a spread of the movement 
toward reciprocal agreements on inspection 
and grading of milk and dairy products. 


made 
Indianapolis by Lieutenant Governor 
Cuartes M. Dawson that five states have 
formally adopted the program providing for 
uniformity of dairy inspections, as follows: 
Indiana, Kentucky, 
and Wisconsin. 


\nnouncement has been 


from 


recently 


Tennessee 
And he further reports that 
Illinois, 


Minnesota, 
authorities in Michigan and Ohio 
have announced their acceptance of the pro- 
position in principle, and have promised co- 
operation in its operation. 


Extension of a uniform sanitary and scor- 
ing standard for milk and its products even- 
tually to include its acceptance by all the 
states of the Union long has seemed to us 
an eminently sound goal, both from the-stand- 
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point of improved efficiency in dairy develop- 
ment through simplification of inspectional 
operations, and through the material facili- 


tation of unhampered interstate commerce 


in these important products of our agricul- 
ture in directions provenly practicable and 
profitable. 


The Export-Import Record 


NCE again we bring up to date the 
tabulation of exports and imports of 
leading dairy products and oleomar- 
garine from and into the United States lately 


presented in these columns. Here is the 


record for August and for the January- 


\ugust period for this year and for 1940: 


EXPORTS—Lbs. 

Aug. Aug. dan.-Aug. Jan.-Aug. 

1941 1940 1941 1940 
Butter $36,605 305.972 1.887.402 1,850,286 
Cheese 
(all type)6,007,413 41,390 
Cond. 
milk 
Evap. 
milk 40,686,983 
Dry milk 
Whole 1,355,215 838,595 
Skim 1,404,728 622,533 
Oleomar- 
garine 178,128 42.301 3,078,95: 571,737 


Casein 0 0 0 
IMPORTS—Lbs. 


Aug. dan.-Aug. Jan.-Aug. 
1940 1941 1940 


1,455,811 


35,899,453 356.2 


8,865,483 3,368,406 52,315,226 , 955, 


52,963,962 191,444,917 87,690, 


9,883,459 5,100,322 
14,699,270 2,030,214 


Aug. 
1941 
Butter 271,896 
Cheese 
(all type)1.757.796 1,377,174 15,043,856 24,662,793 
Milk (gals.) 5,933 ,021 13,483 14,714 
Cream (gals.) 6 30 489 284 
Cond. 
milk 105 
Evap. 
milk 88 25 354 
Dry milk 
Whole 36 
Skim 0 0 
Dry buttermilk 0 
Oleomar- 
garine 
Casein 


With milk, 


butter and oleomargarine—the volume of the 


136,738 812,663 


2,402 


4,492 

7.761 
250,910 
590,739 336.990 2,078,355 


462,982 1,956,041 27,866, 


the exception of condensed 
two latter being commercially “unimportant— 
August exports of those products here listed 
recorded a considerable drop from, the pre- 
vious month, though in all cases except evap- 
orated milk the total 
this ran far ahead of the 
volume of August, 1940. Clearly shown is 
the extent of the gains in exports the first 
eight months of this year as compared with 


outward movement 


from country 


the same period a year ago under the opera- 
tion of the Lend-Lease Act. 


Likewise readily seen is the degree to 


which imports of the key dairy products 
normally flowing this way from abroad have 
been curtailed by 


the impact of the war. 


Foreign cheese arrivals, while in August 
slightly above those of the same month last 
year through an enlarged movement from 
Argentina, have run for the first eight 
months of 1941 only about three-fifths as 


great as during the same months of 1940. 


Importations of the concentrated milks 
group continue to be reduced to or close to 
zero. Casein arrivals also recorded a very 
drop in August, both from July’s 
and that of August a year ago, 
though the total coming forward this year 


to September Ist ran heavily above the same 


sharp 
volume 


period in 1940 through large scale earlier 


shipments. 


August 
materially 


imports of oleomargarine jumped 
above July and well 
exceeded the same month last year, 


those of 
eceipts 
of the foreign product in 1941 to September 
Ist running considerably in excess of the 
first eight months a year ago. 
Valuable Statistical Report 
OMPREHENSIVE 


much detailed data relative to tl 


presentat: of 
huge 
business of dairying in this ate is 
s Rel- 
New York 
State, 1940” put out in late October by the 
New York State Department of Agriculture 


provided in a report entitled “Statist 
ative to the Dairy Industry in 


and Markets in cooperation with the Agri- 
cultural Marketing Service of United States 


Department of Agriculture. 


The Review is indebted to R. L. 
Senior 


GILLETT, 
Agricultural Statistician of the state 
department, for an early copy of this survey, 
which presents in readily assimilable form 
an exhaustive record of 1940 operations from 
the standpoint of volume and value break- 
downs in the leading flelds of activity. Work 
of the staffs of the Division of Milk Control 
Food Control and Sta- 
tistics has been joined in receiving, check- 
ing and 


and the Bureaus of 
tabulating the which sum- 
marize clearly many of the important facts 
of the commercial milk business in the state. 


data, 


Opening with a foreword in which the 
type of data presented and its sources are 
explained, the report analyzes recent trends 
in the different types of dairying and milk 
products manufacture in the area covered 
and their various scopes. There then follows 
a series of tables showing, among other in- 
formation, the numbers of producers, pro- 
ducer-dealers and milk plants; receipts of 
milk and cream at the various plants; quan- 
tities handled by producer-dealers; milk-fat 
tests of both milk and cream; volumes of the 
various manufactured dairy products turned 
out, including frozen desserts; quantity oi 
milk and cream—including the Grade A 
product—going to fluid channels; prices and 
payments to producers; and storage 
operations. 


ream 


Those responsible for the preparation and 
issuance of this are highty to be 
commended for a valuable addition to the 
available library of statistical data covering 


this important dairying state. 
—_————o-—- ——_—____. 


BUTTER BACK ON STAMP PLAN 


report 


Washington, D. C. — Announcement was 


made here October .27th by U. S. | 
ment of Agriculture that butter and fresh 
pork have again been added, as of November 
Ist, to the list of foods obtainable nationally 
by Food Stamp participants in a!! areas 
where the plan is in operation. These foods 
appear on the surplus list obtainable with the 
free blue stamps for the first time since July. 


part- 
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Some wrappers have a peculiar habit of giving 
off a “papery” odor or taste. That’s something 
you never get from Patapar. Hasn’t a trace of 


odor or taste to leave with your product. 


Patapar is also insoluble, grease-resisting, and 


boil-proof. If you would like samples, write and 


tell us of your requirements. 


PATERSON PARCHMENT 
PAPER COMPANY 


Headquarters for Vegetable Parchment Since 1885 


Bristol, Pennsylvania 


West Coast Plant: 340 Bryant St., San Francisco, Cal. 
Branch Offices: 120 Broadway, New York, N. Y. 
111 W. Washington St., Chicago, IIL. 


Patapar 


Reg. U.S. Pat. Off. 


Vegetable Parchment 
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Ask Higher Returns 


New York Shed Seek 64c¢ 
Boost in Class 1 Rate to $3.75— 
Cite Rising Costs 


Dairymen 


Van 
to secure material advances in rates for their 
November 4th 


by representatives of all the 


Hornesville, N. Y.—Renewed drive 


milk was launched here on 


leading pro- 
ducers’ organizations within the New York 
\dopting a petition forwarded to the 
U. S. Department of Agriculture, the dairy- 
men appealed for a boost to $3.75 per 100 
Ibs. from the present Class 1 level of $3.11. 


shed. 


\lleging that dairymen are facing a labor 
shortage “becoming progressively more acute 
each week,” and citing the governmental 
demands for heavy increases in milk produc- 
tion, the petition asks immediate hearings so 
that officials “may act quickly to establish 
a new price which will reflect increases in 
the farmers’ costs.” 


Taking part in the drafting of the request 
were representatives of the Dairymen’s 
League Cooperative Association, the Eastern 
Milk Producers’ Cooperative Association, the 
Metropolitan Producers Bar- 
gaining Agency, the Dairy Farmers’ Union 
and the These 
Young, 


Cooperative 
Associated Independents. 
Owen D. 
who 


group leaders met with 


retired industrialist, has in recent 
months been acting as spokesman for New 


York milk shed dairy interests. 


Calls Labor Shortage Acute 


“The shortage of agricultural labor, which 
is becoming progressively more acute each 
week, taken with the government’s request 
for increased milk production, makes it essen- 
tial that milk prices be quickly re-established 
on such levels as will yield the farmers their 
Mr. Young asserted in a statement. 


ce sts,” 


“It was found that under present condi- 
tions the year-around cost of producing 100 
pounds of approved milk in this milkshed is 
in excess of $3.12, or just under 624 cents a 


quart. 


“If it is assumed that a 20 per cent surplus 
is needed as a minimum to insure the per- 
manence of the fluid supply, and one takes 
milk devoted to 
fluid market, it 
necessary to establish the fluid price at ap- 


the September prices for 


other uses than the will be 


proximately $3.75 per hundred, or just under 


8 cents per quart, to yield the farmer his 


present costs.” 


The petition asked an index of farm costs 
“so that the prices for Class 1 milk may be 
adjusted automatically or by frequent review 
of the major fluctuations of costs.” 

Mr. Young said “this would not only relate 
the farmer’s return to rapidly changing prices, 
both of feeds and labor, but also keep the 
fluid price in line with the entire market for 


dairy products.” 
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FAUST WITH OPM 


Head of R. G. Wright Co. Named to Milk 
Machinery Unit 

Howard P.. Faust, president of the R. G. 
Wright Co., Inc., Buffalo, N. Y., was ap- 
pointed on October 6th to the Office of Pro- 
duction Management, to participate in the 
organization of the Milk Machinery Unit, 
Mr. 


Civilian Supplies Division. Faust now 


is in Washington. 


\ graduate of West Point, Class of 1917, 
Mr. Faust saw active overseas duty in the 
A. E. 
regular army and army of occupation in 
World War I. 
he was stationed at various military posts. 
In 1922 he received his discharge, at which 
Arbor, Mich., be- 
coming a distributor for Frigidaire, Johns- 


F., serving as a captain in both the 


On his return to the States, 


time he located in Ann 


Manville and Truscon Steel Corporation. 
Mr. Faust Buffalo January 1, 

1934, as manager of the R. G. Wright Co., 

and when the concern was incorporated in 


came to 


1938 he was elected president. 
———-- o—me eC 
FIFER SUCCEEDS NISBET 
Secretary of Indiana Dairy Group Joins 
Ohio Association 


Ind.—Charles D. Weissert, 
president of the Indiana Manufacturers of 


Indianapolis, 


Dairy Products, has announced the resigna- 


tion of Russell Fifer as general secretary 


of the organization. Mr. Fifer has accepted 
the secretaryship of the Ohio Dairy Prod- 
succeeding J. C. Nisbet 
who severed his post with the Ohio group 


ucts Association, 
to join the executive staff of the American 
Jersey Cattle Club. He is to assume his 
new position before the end of November. 

Mr. Weissert voiced the appreciation of 
the Association of the splendid job Mr. Fifer 
turned out in managing the affairs of the 
organization and increasing the scope of its 
and cordial 
field of 


activities, expressed the most 


wishes for his success in the new 


operations. 

The successor to the general secretaryship 
of the Indiana organization will be chosen 
shortly by its Board of Directors. 


ICE CREAM HEARINGS 


Washington, D. C. 


been made by the Federal Security Adminis- 


- Announcement has 


tration that public hearings will be held on 
December Ist to receive evidence as to the 
basis on which regulations may be promul- 


gated setting up definitions and standards of 


identity under the Federal Food, Drug and 
netic Act 


1 : 
shnerpet, 


covering ice cream, frozen cus- 


water ices and related foods 
-arings will open at 10:00 A.M. in Room 
14th St. and 


a Inde- 
pendence Ave. S. W. Evidence may be sub- 


South Building, 


mitted by mail as well as in person. 


O.P.M. Grants Priorities 


Preference Rating Set Up to March 4 
For Steel For Increased Output of 
Milk Cans, Pails and Strainers 
Washington, D. C. — Announcement was 


October 28th by the Office 
of Production Management that an A-5 pref- 


made here. on 


erence rating -had been granted for metal 


milk 
handling equipment in a move to assure sup- 


utilized in the manufacture of primar 


plies of the various categories necessary to 
meet the goal of an 8,000,000,000-Ib. in 
in 1942 milk production. 


rease 
U. S. Department 
of Agriculture, which cooperated in formu- 
lating the program, had previously scheduled 
as next year’s needed milk flow a total of 
125,000,000,000 Ibs. 


The Douglas C. 
Mackeachie, O.P.M. Director of Purchases, 


plan, made known by 


was made immediately effective and will con- 
tinue to March 15th. 
sheet 


It grants priorities for 
sufficient to make 955,000 milk 
cans needed to handle the increased produc- 


steel 


tion, plus 385,000 for normal replacements, 
Regulations As To Use 


In the case of tin and tin plate dairy units, 
enough steel will be allocated to provide for 
an increase of 6.8 per cent in the output of 
dairy pails, milk strainer pails, milk kettles, 
milk strainers and setter or cream cans. 


Mr. Mackeachie stressed the fact that the 
rating may not be used to build up an in- 
ventory, but only for the actual turning out 
of cans and pails needed for the expanded 
flow. 


Each manufacturer will be required t 
show evidence of his intention to cooperate 
in the program and provide milk producers 
with the increased number of cans before 
the new production 


1942. 


season opens in the 


spring of 
In order to make their orders eligibl 
the A-5 rating, equipment manufacturer 
to submit P.D.-1 
requirements. 


forms for their sheet 


————_. 4 --¥e ee 


MASSACHUSETTS PRICES RISE 


Washington, D. C. 


federal order in the Lowell-Lawrence, 


\n amendment 


marketing area increasing the minimum 
1 (fluid) milk price paid to dairy fa 
25 cents a 100 pounds (approximately 

November 


a quart) became effective 


Department of Agriculture has ann 


Based on the current wholesale 
price on the New York market, Class 1 
increased by ‘the amendment 
38 to $3.63, and Class 1 milk for low 
programs from $2.98 to $3.16 


pounds. If butter reaches 40 cents a 


or more, the amendment provides for 


an additsonal 23 cents a 100 p 


crease of 


of milk. 
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=| Bufloeak MILK DRYERS 


ns. 


that the 


ai Make top-Quality products at Low cost 


xpanded 


— You can depend on BUFLOVAK for highest drying efficiency, 


poperate and at lowest production cost. Many exclusive features assure time 
roducers 


and -y-saving results, plus uniform, top-quality ducts that S$. 509 
» tele ain money-saving results Pp us unitorm op quali y pro ucts a ate Ve of 


pe demand the peak of market prices. 


Steam and Cooling Water 


Dry milk prices continue to rise, along with increased demand. 


Attractive opportunities are assured! Even more important than BUFLOVAK Double Effect Milk 


profits, are the urgent world-wide needs and uses of dry and evapor- Evaporators cut steam and cooling 


; water requirements in half. These 
ited milk products. modern, Stainless Steel units offer 


L F , . . ‘ ontinuous production of concentrated 
For Creameries with surplus milk, or where fluid milk can be pape share ae ena ~ 
" f ; milk products of the highest quality, 
diverted from less profitable operations, dry or evaporated milk scien Ginee, Hehe calor Gab cteath, 
products offer a substantial profit opportunity. Now, is the time uniform texture, along with a desirable 
to replace outmoded equipment with modern units, that offer these bod; » delicate quality of the milk 


2 ientifically designed 
ymbined advantages . . . that mean larger profits. ane 
, operating at the cor 
+ Fa . . . * ° | re en rati and rT sterik 
BUFLOVAK Equipment is designed, built, serviced and guar- . wader steril 
‘ _ nadit re very of milk 
teed by our own Organization. Viale 


Send for Bulletin No. 327 
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BUFFALO FOUNDRY & MACHINE CO., 1627 Fillmore Ave., Buffalo, N. Y. 


NEW YORK—295 Madison Ave. CHICAGO—1636 Monadnock Bldg. 


ST. LOUIS—2217 Olive Street OAKLAND, CAL.— 1305 Franklin Street 


REVIEW November, 1941 





Convene at Chicago 
Twenty-fifth Anniversary Sessions of 
National Milk Producers’ Federation 
to Hear Vital Problems Discussed 
(By Review's Washington Representative) 
Washington, D. C. 
operatives will be represented at the 25th 
annual meeting of the National Cooperative 


Milk Producers’ Federation November 10-12 
at Chicago. 


Fifty-nine dairy co- 


These cooperatives represent 
260,000 dairy farm families in their member- 
ship. 


The first two days of the meeting, 
November 10 and 11, will be public sessions 
in which prominent speakers will discuss 
problems facing the dairy industry. Execu 
tive sessions will be held November 12. Dr. 
Howard R. Tolley, Chief of the Bureau of 
Agricultural Economics, U. S. Department 
of Agriculture, will discuss “New 


of Parity for Dairy Farmers” 


Concepts 
at the Tuesday 
morning session at the Congress Hotel, where 
all Federation sessions are to be held. The 
same subject also will be discussed by Dr. 
Leland Spencer of Ithaca, N. Y., professor 
of marketing at Cornell University. 

Former governor M. Clifford Townsend, 
director of the Office of Agricultural Defense 
Relations in the Department of Agriculture, 
will talk on the timely subject of “Priorities 
Under the National 


Defense Program” at the Monday afternoon 


for the Dairy Industry 
session. At the same session the problems of 
diversion within the dairy industry will be 
discussed by Oscar Swank, Orleans, Indiana, 
secretary-treasurer of Mid-West Producers 
Creameries, Inc., and by Frank D. Stone ot 
Minneapolis, director of sales for Land O’ 
Lakes Creameries, Inc. 

At the opening session on Monday morning, 
President N. P. Hull of Lansing, Michigan, 
will deliver his annual address, and Secretary 
Charles W. Holman of Washington, D. C., 
will present his annual report. “Problems 
of Compliance Under the Wage and Hour 
Act” will be discussed by Charles W. Wilson 
of Washington, attorney for the Federation; 
and “Problems of Compliance Under Federal 
Taxation of Cooperatives,” 
w i. 3. 


will be discussed 
Hulbert of Washington, general 
counsel of the Farm Credit Administration. 


Congressman Andresen to Talk 


The Tuesday evening dinner session, with 
Dr. H. C. Byrd, president of the University 
of Maryland as toastmaster, will feature an 
address by Congressman August H. Andre- 
sen of Minnesota, and an illustrated lecture, 
“How to Know Your Money,” by A. C. 
Towslee of Chicago, of the United States 
Secret Service. 

At the Tuesday morning session there will 
be two speakers on “Acivities by Dairy Co- 
operaitves to Develop Efficient Production.” 


They are Richard L. Duncan of Louisville, 


Kentucky, manager of the Falls Cities Co- 
operative Milk Producers’ Association, Inc., 
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and George W. Rupple of Shawano, Wiscon- 


sin, manager of the Consolidated Badger 


Cooperative. The Tuesday afternoon execu- 
tive session will include talks on Federation 
affairs by W. P. Davis of Boston, manager 
of the New England Milk Producers’ As- 
sociation and vice-president of the Federa- 
tion; and by Fred B. Suhre of Columbus, 
Indiana, manager of the Farmers Marketing 
Association, and vice-president of Mid-West 
Producers’ Creameries, Inc. 

The third day of the meeting will be de- 
voted to preparation of resolutions stating 
Federation policies on a wide variety of 
national developments, with a formal address 
by C. W. 
manager of the Challenge Cream and Butter 
Association, who will talk on the “Future of 
the Dairy Products Marketing Association.” 


Hibbert of Los Angeles, general 


It is the opinion of Secretary Holman that 
this 25th anniversary session will be the most 
largely attended and the topics discussed of 
greater interest than at any of the previous 
annual meetings of the Federation. 


re — 
EXPANDED ORDERS UNNECESSARY 


Commissioner Noyes Sees No Need For 
Extended Milk Control 


Binghamton, N. Y.—“Establishment of state 
milk marketing orders in areas supplying 
milk to upstate cities other than Buffalo and 
Rochester should not be necessary, at least 
for the time being,” Commissioner Holton V. 
Noyes of the Department of Agriculture and 
Markets declared at the meeting of the New 
York State Milk 
November 12th. 


Distributors, Inc., here 

Prices established in New York, Buffalo 
and Rochester, where government regulation 
of milk is in effect, should have a stabilizing 
influence upon prices in other areas from 
which applications for State regulation have 
been Noyes 


making additional orders unnecessary. 


received, Commissioner said, 
Commissioner Noyes explained that he has 


no criticism of government regulation as 


such because government “must take part 
in the regulation of human activities when 
the public interest is endangered by the 
failure of different factors of an industry 
to agree.” 


——_eo—me es > 


MILK BOTTLERS’ DINNER 


The Twenty-Ninth Annual Beafsteak Din- 
ner of The Milk Bottlers’ Federation, or- 
ganization of the Metropolitan Area milk 
trade, whose headquarters are at 90 Grand 
Ave., Brooklyn, will be held on Thursday, 
December 11th, commencing at seven o’clock, 
in the Grand Ballroom of the Hotel Pennsyl- 
vania, 32nd St. and New 
York City. 


Seventh Ave., 

It is requested by the committee that res- 
ervations for tickets, which are $6.00 each, 
be made promptly. The seating list will 
close on Saturday, December 6th. 


Silver Jubilee Dinner 


York-New Milk 
Institute Celebrates Twenty-fifth An- 


Greater New Jersey 


niversary Nov. 6th in New York City 


In commemoration of its twenty-fifth birth- 
day, the Greater New York-New 
Milk Institute held its Silver Anniversary 
Dinner on November 6th in the Grand Ball- 
room of the Hotel 
York City. 


milk distributors, supply company represent- 


Pennsylvania, in New 
About three hundred and fifty 


atives and public officials attended the festive 
occasion. 

In an atmosphere of music, song and 
revelry a sumptuous repast was served. Dur- 
ing and after the meal a high-class enter- 
tainment was supplied by some of the best 
stage and radio talent of this city. There 
was an orchestra; Larry Collins, the radio 
trained dogs; 


tenor; magicians: tumblers; 


and a chorus of singers and dancers. So 
well received were the entertainers that they 
were requested repeatedly for encores 
Before the banquet started the milk dealers 
and representatives of the allied trades gath- 
ered informally in the foyer to exchange 
During in- 
formal get-together, officers and executives 
of most of the large milk distributing firms 
New 


met in a comradely manner with those who 


pleasantries and greetings. 


in the Metropolitan area and Jersey 
operated much smaller distributing concerns 

\mong some of the better-known execu- 
tives who attended this affair were: L. A. 
Von Bomel, R. M. Wellwood, P. D. Fox, 
F. J. Andre, Fred Sexauer, Carlton Durling, 
Fred Janssen, Fred Wellinghoff, Irwin Kot- 
Walter Maguire, C. E. Feuerbach, 
James Lombard, Sam Adler, Ed. Thomsen, 
G. W. McGuire, John Coughlin, Andrew 
Krog, Harold Morris <Abler, Jim 
Sharp, Hopwood, Garrett Hoagland, 
W. J. McKay, Sam Miller and Robert 


Evans. 


cher, 


Berger, 
John 


The excellent program and details the 
affair were arranged by a committee con- 
sisting of Willet C. Evans, chairman, Morris 
H. Abler, James D. Lombard, Irwin Kot- 
cher and Edward Thomsen, assisted by the 
able secretary-treasurer of the 
\lice Z. Mahoney. 


313.352 


WINS SAFETY AWARD 


Institute, 


The National 
Publication, has awarded a Certific of 
Merit to the Borden Safety News Letter. 
This is a company publication put forth by 
Edgar G. Quesnel, Director of Safety, to 
promote safety in the various operations of 


Safety Council, Employee 


the organization. 

The certificate was given “in recognition 
of distinctive achievement in the field of 
employee publications through the further- 
ance of high publication “standards and the 
promotion of safety during the year of 1941.” 
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PROBLEMS 








DiscUSS €6 BY W.J.0RUECKWER. 
Department of Dairy Industry, Cornell University, Ithecs, Mew York 








Ice Cream Mix and Coli In Cream 


UESTION—Is there such a thing as a fool-proof ice cream mix? 
We are manufacturing a mix of 12 per cent fat, 10 per cent 
S. S., 14 per cent sugar (11.2% cane sugar and 3.5% corn 
sugar), 0.375 per cent gelatine, 0.425 per cent egg yolk (powdered). 
This mix is used at our own plant as well as being sold to counter 
freezer operators. It is a fast whipping mix, giving a good bodied, 
smooth textured ice cream at the plant. Some of our mix customers, 
however, claim that our mix does not make as smooth textured an 
ice cream as some of our competitors’ mix. 
any improvements ? 


Could you suggest 


We are having a persistent case of B. coli contamination in our 
bottled cream. There is none in the milk, nor in the bottles. All 
utensils and equipment are rinsed with potent chlorine water before 
use. I am stumped.—A. F., Pennsylvania. 


\NSWER—The composition of the mix, as you gave it to us in 
your recent letter, should cause no trouble as I see it from the 
standpoint of whipping. I am under the impression that, as a rule, 
counter-freezers do not freeze or whip so fast as do the larger 
freezers, such as you are probably using in your plant. Since you 
say that the ice cream that some of your mix customers are mak- 
ing is not so smooth as yours, I am wondering whether or not your 
homogenizer is doing a good job. If the mix is not well homogen- 
ized, then the slower freezing and whipping machines may be caus- 
ing some churning which will result in a rougher textured ice cream. 
The homogenizing valve or valves on the homogenizer should be 
examined to make sure that the seats and rings are in good condi- 
tion. The homogenizing rings should be renewed if they show a 


pronounced groove as the result of usage. 


If you wish to send us a sample of the mix, we shall be glad 
to examine it under the microscope provided you feel that your 


homogenizer is in satisfactory condition. 


Is it possible to make a mix for your customers separately from 
your own mix? If so, you might find it 
egg yolk to 0.6 or 0.7 per cent. 


desirable to increase the 
The whipping ability of mix will 
also increase by not using any more frozen cream than necessary. 
Also, if the pasteurization temperature is increased to 170 deg. and 
held for 30 minutes and the mix is homogenized at that temperature, 
the whipping ability will be slightly increased. Are your customers 
freezing the mix in the freezers as stiff as you are in your plant? 
Ice cream drawn at 23 deg. F. 


will give a better textured product 
than that drawn at 25 or 


26 deg. F. 

he coli contamination in your bottled cream is no doubt due 
to improper “sterilization” of some of the utensils or equipment 
with which the cream is handled. I am assuming from your letter 
that you are separating pasteurized milk. If I recall correctly, you 
wrote us some time ago about trouble you were having with the 
cream separated from pasteurized milk. You write that the bottles 
nor the milk contain coli. I assume that this refers to bottles at 
time of using for the cream. I would suggest that you take every 
piece of equipment, including dippers, stirring rods, and the like 
with which the milk or cream comes in contact after the milk leaves 
the pasteurizer and make sure that all the equipment is absolutely 
clean, and then rinse it thoroughly in a chlorine solution containing 


100-200 p.p.m. 


f you have no way of testing the strength of the chlorine solu- 
tion, | would then suggest that you put all the pieces of equipment 
(Please Turn to Page 260) 
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DOERING BUTTER PRINTERS 


Versatile machines that may be readily 
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Splendid Exposition at Toronto 


Many Interesting Exhibits and Wide Attendance of Key Men in Dairy Field 
Mark ‘‘Off-Year’’ D.1.S.A. Event—Hemisphere Cooperation Stressed 


(By a Review Staff Representative) 


ORONTO, CANADA. 


optimistic 


Described as exceeding the most 
the 
hundred and eighty exhibitors, the 


expectations of majority of more than one 


Fourteenth Annual Dairy 
October 25th. In 
were as busy at 
\tlantic 
City. The quality of attendance was described as being exceedingly 


Industries Exposition came to a close here on 
a few instances those displaying stated that they 
this year’s Show as they were at the big event last year at 
high—consisting mainly of executives and owners of milk processing, 
ice cream, and butter making plants. 


interested in the 


Nearly all those who attended 


were seriously modern equipment for processing 


dairy products, with curiosity seekers being almost negligible in 


number. 


Equipment and supplies displayed in the vast Automotive Build- 


ing showed little effect so far of shortages in essential materials 
or priorities but it was the consensus of opinion that in the near 
future stainless steel would likely become permissible for equipment 


only in those parts that come in direct contact with the products. 


Most of the equipment that was shipped in bond into Canada 
for the Exposition was sold off the floor, a large part of it going 
back to operators in the United States. Considering the rigid regu 
lations for shipping equipmnt and supplies into Canada the broad 
scope and variety 
\bout the 


washing 


of the units exhibited was indeed surprising to 
this the 


washing 


many items not shown large 


bottle 


only year were 
bottle 


machine companies had booths and representatives on hand 


machines, but in most cases the 


Many Varied Activities Conducted 


In addition to the exhibits of dairy processing equipment and 
supplies the Dairy Industries Exposition was marked by a number 
that have become important the 
Supply the Hall a 
large booth was equipped as a lounge and refreshment center for 


ot sideline features functions of 


Dairy Industries \ssociation. In Exposition 
the representatives of Western Hemispheric Republics who went to 
Canada to participate in the activities of the Inter-American Com- 
mittee for the Dairy 

More 
held at the King Edward Hotel. 
South 


States. 


Industries 


than two hundred attended the first annual luncheon 


There were representatives from 
nearly every 


the United 


\merican Republic, Canada, Great Britain and 
The speakers at the luncheon urged unity and 
cooperation between the democracies of the Western Hemisphere 
and continued and increasing support to those nations now engaged 
Nazism. 


in conflict with 


Principal speakers were Hon. Federal 
\griculture of Canada and Hon. Jay Pierrepont Moffat, 
States Minister to Earl N. 


of the Coordinator's. office, represent- 


James G. Gardiner, 


Minister of 
United Canada. Dr Bressman, Chief 


of the Agricultural Division 
ing Nelson Rockefeller, Coordinator of. Inter-American Affairs for 
the United States Government, at a business meeting of the Com- 
$22,500.00 would be made available to carry 


Latin 


mittee explained that 
furtherance of 
the Committee’s purpose of aiding the development of the dairy 
the 


on field work in the American countries in 


industries through Hemisphere. 


During the luncheon, Roberts Everett, Executive Vice-President 
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of the Dairy Industries Supply Association, read a 


Wickard, Secretary of 


miessage 


Claude R \griculture of the United S$ 


in which he expressed sympathy for the program to defer 


freedom and to aid all others who are engaged in battling 


tarianism. He mentioned our responsibi! foods 


the 


ity to provi le 


to safeguard health of our friends overseas and of ou 


people. 


Senor Alberto 


that it is of 


Espinosa Blanco of Caracas, Venezuela 
| 


vital importance for Latin-American comm 


become better acquainted with the manufacturers and suppl 
United States. He expressed confidence, to 
South North America could 


unit for the producers and consu 


Canada and the 
the 


economic 


countries of and form a 


mutual benefit of 


Following the luncheon a Preliminary Governing Board 


instructed promptly to develop a fixed structure for t 


for the further facilitating of a permanent internati 


in applying the Committee’s broad program. 


“Old-Timers” Program Popular 


\ feature of the Exposition that proved to be 


popular with old-timers in the dairy industry was the club 


Old-Timers”’. 


Margaret Cannon, 


as “The under the directi 
Mrs. 


\ssociation and informal secretary of 
booth, 


This activity came 


Dairy Industries S 


The Old-Timers. In a 


decorated with 


librarian of the 


comfortably furnished interestingly 


graphs of old-timers and old-time equipment used in the 


industry, those who have been engaged in the dairy indust 


have attended ten o1 
Club and 


Honor were conferred on all 


more than twenty-five years or who 


Expositions were qualified to register in the parti 


honors. Badges of thos 


in its 
were duly qualified. 

his feature, 
114 


industry, including the 


Mrs. 
qualified 


To prove the Cannon 


a‘ the 


popularity of t 
the 
more of 


close of Exposition that with thirty 


years or service in the dairy 


Those 


numbered 


year Silver Jubileé Group. with thirty to thirty-five 


and more of service one hundred and _ thirty-four 


the twenty-five to thirty year class, two hundred and sixty qual 
Kighty-one qualified as having attended ten or more previous 
Industries Expositions. Tea and coffee and dainty canapes 
i lounge. The 
Dr. Allen 
three days in Ts 


Show. 


served every afternoon from four to six in the 


distinguished visitor at these social hours was 


Dafoe of Callander, Ontario, who spent 


expressly io attend meetings and sce the 


Among those who qualified with 
were: W. O. Meyer, 
N. Y.; Wm. D. 
College, Pa.; C. 


years or more of s« 
Buffalo, N. Y.; E. P. Schlenker, But 
Blacksburg, Va.; F. F. 
R. Lindback, Philadelphia, Pa.; Chas. D. Gle 
North Andover, Mass.; W. M. Comisky, Boston, Mass.; 
Sturges, Melrose Park, Ill.; C. E. Rogers, Detroit, Mich.; \ 
McKay, New York, N. Y.; C. V. Larson, Boston, Mass.: H 
Olsen, Milwaukee, Wis.; G. H. Toronto; Thos. P. ‘ 
Pittsburgh Pa.; D. McMillan, Stratford, Ont.;: E. C. Smith, R 
N. Y¥.; S. G. Peck, Chicago, IIl.; J. H. Lock, Tor 


Saunders, Knoll, 


Barr, 


ester, 
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Borden, East Pharsalia, N. Y.; W. L. Cherry, Chicago, II. ; 
L. F. Meyer, Buffalo, N. Y.; Wm. 


in, Lorneville, Ontario, Canada. 


Garber, Lancaster, Pa.; 


The Judging Contest Winners 


the Twenty-Sixth Annual Students’ National 
Products, Ohio State 
he all-products sweepstakes cup. 


Iowa State College at 


Contest in 
g¢ Dairy University’s Judging Team 
This gives Ohio two legs 
big cup. \mes, lowa, also has two 
n the much coveted trophy, having won it in 1939 at San 
isco and in 1940 at the 


( ‘ity. Ohio State 


Dairy Industries Exposition at 
this year also won the cup in the milk 
ig event, and thus acquires permanent possession of the milk 

having won the cup previously 


tic City and 1938 at 


in competition in 1936 at 
Cleveland. 


e University of Connecticut won two of the five events in 
ar’s competition, taking the ice 


mack to 


trophy 


cream judging cup for the 


Storrs, Conn., and also winning possession of the 


for a year. The butter cup had only one leg on 


the current cup was won for the first time last year by the 


rsity of Minnesota 


Three dairy industrial fellowships annually awarded by the 


teams from Ohio 
State 


Industries Supply Association went to the 


University, Connecticut and Michigan 


Contest. 


Unive rsity of 
lege, the three high teams in the 
The high 


| of Springfield, O! 


individual winner in the competition was John R. 
io, a senior student at Ohio State University 


Columbus. 


In the individual events, the University of Connecticut and 


ard Goldberg of that college placed first respectively in the 
Michigan State College and Robert E. Stout of 
institution placed first 
onnecticut and Mr 


mpetition,. while 


tter competition. 
in the cheese division. The University 
Goldherg took top honors in the ice cream 
Ohio State and James B. Ebright of Ohio State 


first in the milk contest. 


awards made at the 


National 
at the Royal York Hotel. 


The winners were announced and the 


ial Honors Evening banquet and Alumni Reunion of 


iry Technologists 


Dr. Dafoe, physician to the Dionne quintuplets since their 


was guest of honor 


the All 


at this banquet and presented the grand 


Products Cup—to the Ohio State University team. 


Some of the Leading Displays 


\mong the more than one hundred and eighty exhibits at the 


sition there were a number that were outstanding from the 


dpoints of space occupied, equipment shown and distinctiveness 


ided among them, special mention will be given to the 


ving 
American Seal-Kap Corporation—The well-known Seal 
and Seal Kappers were displayed in a booth artistically decor 


with flowers, easy chairs and lounges. Representatives were 


ent to welcome 
with D. A 
Foster 


friends and customers. Among those in attend- 
Mackin, E. B. Shoemaker, “Rex” Shoemaker, 
“Charlie” Doe, Leo Dorsey, 1. 


Murray, “Ken” Roberts and J. Worden. 


Davis, Davis, 


, John Mazzy, “Tom” 
Atlantic Stamping Company—Under the 


H. Lane, wh 
\tlantic 


supervision of 
now is president of this firm, there was shown 
Line of milk 


cans, strainers and other utensils used 


iry plants. 
and 


Barker Poultry Equipment Company—R. A. Bruce 


wife were in attendance to show their company’s bottle cases, 
tle carriers, icing trays and metal racks used in conveying dairy 
lucts on trucks. 


Buffalo Foundry & Machine Company—For this exhibit, 


L. J. Wischerath supervised the erection of one of the company’s 
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SOLVAY CLEANSER 


Used by dairies and creameries the country 
over. Cleanser No. 300 has an excellent reputation 
for giving maximum effectiveness as a general utility 
cleanser. HERE ARE THE ADVANTAGES YOU 
GET BY USING CLEANSER No. 300: 


1. Not harsh on the hands. 
Cleans clean under a wide variety of dairy conditions. 
Cleans with minimum effort. 


Harmless when used properly on such materials as 
painted surfaces and metal equipment. 


Effective under practically all water conditions. 
Rinses easily. 

Uniform composition produces dependable results. 
A little does a good job. 

WRITE TODAY FOR COMPLETE FOLDER! 


SOLVAY 
CLEANSER 


This cleanser is slightly more active than Number 

300. It is particularly advantageous where excep- 

tionally dirty equipment is to be cleansed. It has 

gained wide popularity in plants as a cleanser of 
medium strength. 


WRITE FOR COMPLETE FOLDER! 


SaaS a SaaS a a aa ee ee 


SOLVAY SALES CORPORATION + 40 Rector Street, New York, W. Y. 


( Please send me your complete folder on Cleanser No. 300 | 


[] Please send me your complete folder on Cleanser No. 400 I 
Name 
Associated W ith 


Address 


SSS ee 


City. State AW-ttat ] 
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well-known roller driers for manufacturing dried sweet milk and 
buttermilk. A laboratory-size drum drier under vacuum was also 
on exhibit. 

















Buhl Stamping Gompany—Headed by the popular John 
Breen, a group of representatives of this company demonstrated 
milk and ice cream cans, milk strainers, milking stools and milk 
stirrers and other stamped metal products manufactured by the 
Buhl Company. 









































Cherry-Burrell Corporation had one of the largest exhibits 
at the Show, containing almost the complete range of equipment 








used in the processing of milk and manufacturing of ice cream and 





































Attractive Layout of the Cherry-Burrell Corp. 











butter. Of outstanding interest to buttermakefs were two pieces 
of equipment, the Vacreator and the Sani-Drum Rolless Churn. 
Sales representatives were present from all parts of the United 
States and Canada. 























Chester Dairy Supply Company—This concern showed 
several of their principal items, including heaters, pasteurizers 
and coolers. 





























Chocolate Products Company—lIn addition to passing out 
samples of “Stillicious” Vitamin B' Milk Drink, this firm made a 


very favorable impression with many visitors who were given a 

















cane in order to aid them the better in getting around the large 





show. John W. Erickson and a number of other representatives 














were on hand to greet all comers. 

















Choice Foods, Inc.—Russell Rogers and a group from the 
sales force were in attendance at this booth to explain the merits 
of “Solco”, a chocolate product that is widely used in preparing 
chocolate drinks. 





























Creamery Package Mfg. Co.—Located in a large, central 


area of the huge building, this exhibit was well filled most of the 

































































Creamery Package Expansive Display 








time with visitors who were interested in the wide range of dairy 


plant equipment which included almost every essential item from 








whey tanks to refrigeration. 











The DeLaval Separator Company—In addition to its full 
line of cream separators and milking machines, this company showed 
other items of equipment that are jobbed in Canada by its Canadian 











affiliate. DeLaval representatives were present from many districts 
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in the United States and Canada. Among them were Ralph L, 
Young, Fred Fleming, L. C. Johnson, C. A. Campbell, D. R. V 
N. S. Dow, A. W. Cramton, D. I. Martin and Francis Mitchell. 


Divco-Twin Truck Company—Three models of the po; 
Divcos were on display at this exhibit. Hundreds of visiting milk 
dealers took the opportunity carefully to inspect these delivery 
which have made such a name for themselves in economical 
efficient performance. John Nicol; president of the company, and 
a number of other representatives were on hand to receive visit 
and supply them with complete information in rgard to Di 
Twin trucks. 


Diversey Corporation—Sterilizers and cleansers for milk 
bottles and cans, scale removing compounds and milkstone removers 
were demonstrated by a corps of Diversey representatives. Milk 
bottles which were automatically rotated into glass jars of solutions 
caught the attention of the eye. Packages containing matclies, 
passed out by those in attendance, were much appreciated by the 
visitors to Canada where matches were not distributed too freely 
C. M. Moore and J. M. Sharp headed the list of representatives. 


Electro-Pure Division of the Trumbull Electric Manufac- 
turing Company—After a three-day delay due to transportation 
and customs, the Electro-Pure Pasteurizer of this exhibitor was 
finally delivered. During the last three days of the Show this 
distinctive type of short-time pasteurizer attracted mvch attention 
“Herb” Bailey, W. C. Goodwin, C. J. Hasbrouck and A. M. Palmer 
were in attendance to demonstrate the mechanics and operating 
principles of this electrical method of milk pasteurization. 


General Dairy Equipment Co—A Model A, Number 120 
Vane Churn without workers dominated the booth of this company. 
\lthough this churn needs no introduction to creamery operators, 
it was inspected by many creamerymen interested in replacing their 
outmoded churning equipment. H. L. Solie, G. R. Olson, Scott 
Forgy, Owen Smith and Merle Sorenson were in attendance t 
greet creamerymen and explain their equipment. 


Girton Manufacturing Company—Paul Girton, Clarence 
Litterer and others from the Girton organization were in attendance 
to show their increasing line of milk processing and other dairy 
plant equipment. Of particular interest were the company’s six- 
wide automatic bottle washer, bottle fillers, cheese vats, jug fillers 
and coolers, 


International Business Machines Corporation—Office equip- 
ment which included electric punch card accounting machines, all 
electric writing machines, electric time recorders and time system 
were demonstrated to those in the dairy industry who were interest 


f 


in the latest development in accounting systems. 

Jensen Machinery Company—Visitors to the Show coul 
not possibly miss seeing the large metal churn, with a capacity 
one ton of butter at a churning, shown by this firm. Its size ai 


novel construction attracted much attention. Jensen Fan Cool 
were also displayed. 


Robert A. Johnston Company—Liberal portions of i 


cream with chocolate fudge or syrup were dispensed to visit 


‘ 


at this booth to demonstrate the tastiness and high quality 
Johnston Chocolate Products. Attractive girls smilingly served t 
ice cream to the visitors. 








Keiner-Williams Stamping Co.—This exhibit was fitt 
up luxuriously with lounges, easy chairs, rugs and flowers for t 
comfort and relaxation of the guests. “Charlte” Richter, H. 
Keiner, E. A. Blakelock, H. Conrad Keiner, J. C. Smith, B. N. (¢ 
and Robert Richter seemed to be busy at all times visiting wi 


their friends and customers. 


Lathrop-Paulson Company—A new can washer whi 
utilizes a new method of washing and a new cleaning product was 
shown by this exhibitor. Can washing is said to be done with 
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cent to 60 per cent saving in steam, water and cleaning 

and with a very noticeable improvement in: the condition 

cans. The new features include the atomization of the 
solution into the can before the washing process, the con- 

change of wash water, the floating away of the milk: solids, 

at and foreign matters from the wash tank, the use of ex- 
high temperature for rinsing and sterilizing, a unique method 

ning the water from the can after sterilizing so that all cans 

sily and readily dried with a small amount of high tempera- 

d. The cleaning solution which is utilized is acid in reaction, 

s wetting, emulsifying and rust inhibitant agents. It rea¢ts 

ater hardness so that extremely high temperatures can be 

used without depositing the water solids on the cans or on. the 
machine. Many of the difficulties heretofore encountered in getting 
good cans have been eliminated. Not only are the cans cleaner. and 
more completely sterile, but the machine is easier to clean and 
r as well as being more quiet. The large washer demon- 

at the Show was sold to H. P. Hood & Sons in Boston. 


The McCormick Company, Inc.—In a pleasing atmosphere 
of comfort and relaxation, the booth of this architectural firm was 
decorated with plants and photographs of ultra-modern dairy, and 
ice cream plants. William D. McCormick, president of thé firm, 
and Miss Ida Friedman were on hand to greet friends and explain 

detail the latest developments in dairy plant architecture and 
plans for equipment installation to derive the maximum efficiency 
it the lowest cost. 


Walter Maguire Company—This year Maguire conveyors 
and receiving equipment were subordinated to the demonstration 
i Cortland Emery Aggregate for Floors. Walter Maguire explained 
that this new material is rapidly supplanting the old type of concrete 
floors due to the longer life, resistance to air and non-slip char- 


+ 


acteristics of the Emery Aggregate surface. 


Manton-Gaulin Manufacturing Co.—This firm showed this 
year but one of their well-known homogenizers. These machines, 
used so extensively in the dairy industry for homogenizing milk, 
cream and ice cream mix, were demonstrated by John M. Colony 


and his sons, Donald G. and John K., and John A. Clark. 


Mathieson Alkali Works—This company’s products — 
‘Lo-Bax”, Dairy Chlorine Bactericide, “HGH-15”, all-purpose 
hlorine bactericide, “Super-NoFoS”, new briquet cleanser for can 
washing machines and dry ice were exhibited and explained by a 


- 


group of representatives from different sales territories. 


Mojonnier Bros. Co.—Of the various items of dairy plant 
equipment shown by this concern, the stainless steel vacuum plan 
doubtless attracted the most attention of visitors to this exhibit. 
It was the tallest item of equipment in the Show and the glistening 
stainless steel could be seen from all parts of the hall. In addition 
to this item Mojonnier showed one of their milk bottle fillers, milk 
‘oolers, heat exchanger and pasteurizer. Included among the repre- 
sentatives were Goorge Armerding, J. A. Cross, J. R. Griess, 
Harold Hemwall, E. P. Hughes, H. J. Liedell, L. M. Mange, 
D. D. Mearns, A. B. Mojonnier, J. J. Mojonnier, R. W. Mojonnie: 
and Mojonnier. 


Oakes & Burger Company—This exhibitor showed quite 
a full line of their most important dairy plant equipment, including 
an washers, receiving room equipment, pasteurizers and coolers. 
Harry Oakes and L. A. Babcock, with a group of their sales 
representatives, received visitors at this exhibit and explained the 
mechanical details. 

Owens-Illinois Glass Co.—Specimen O-I glass milk bottles 
were displayed in this booth, attractively furnished with plants 
and comfortable furniture. Representatives of the milk bottle divi- 
sion of this company, including E. F. Glacken, Allen Thurman, 
Larry Doyle, Sam Beetham and others, entertained the visitors. 


The Pfaudler Company—With a patriotic red, white and 
blue motif in the background, the Pfaudler exhibit of white-exterior- 
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> EVERYTHING YOU NEED 
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~~ for SEDIMENT and 
LD TESTING 





“E-Z-LOCK” Sediment and Mold Test Cards 
“Credicott’’ Milk, Cream and Mold Discs 
“Langsenkamp-Wheeler” Milk Sediment Testers 
New “Illinois” 


Cream Sediment Testers 


Exclusive Distributors 


SEDIMENT TESTING SUPPLY C0. 


20 E. Jackson Blvd., Chicago, Ill. 


“World‘s Largest Distributors of Sediment and Mold Test Cards“ 
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DON'T GAMBLE Of QUALITY 


Don’t handicap your cottage cheese 

department with antiquated methods and equip- 

ment that produce a soft, sweet, tender batch one day; an “off” 
batch the next. Now Verley’s controlled method provides an 
exact science that removes guess-work, eliminates losses, 
secures a uniform product every time, increases yield, recovers 
more of the solids from the whey. Don’t play a losing game 
— be a winner, of steady repeat business and profits — by bring- 
ing your cottage cheese operation up to present-day standards. 
Get all the facts! Write to VERLEY PRODUCTS CORPORA- 
TION, 1621 Carroll Avenue, Chicago, Ill. 


Verley’s Cottage Cheese System 


Verley Cottag 


e Coagulato . Verley Lact Culture 


Tender Heat’ Vat and Accessories 





finished equipment made a striking display 


Sample items of glass- 
lined 


storage tanks, pasteurizers, Lo-Vats and 
milk bottle fillers and cappers gave a general view of the company’s 
full line 


and stainless steel 


of dairy plant equipment. Included among the representa- 


get Mot 


The Pfaudler Co. Showed Many Units 


tives present were the following: W. H 
Kdwards, D. B. Etters, M. J 
J. J. Hickey, G. F 


Simpson. 


Klee, G. C. 
Goodwin, A. L 


» 


Kroha, R. ¢ 


Calvert, H. I. 
Gray, H. R. Hanson, 
Marine, F. B. Morris, 7. E. 


C. E. Rogers Company—While this firm did not exhibit 


their vacuum pans this year, representatives were on hand with 


diagrams and catalogs to tell about their equipment. Representing 
comfortable booth were C. A. Rogers, R. M. 
\. M. Walker, H. E. Ross and W. M. Thomson. 


Taylor Instrument Companies—Practically 


the company in its 


Rogers, C. E. Rogers, 


the 
laylor line of instruments for recording temperatures and tempera- 
ture District 
from many parts of Canada and the United States were in attendance. 


complete 


control were displayed by this firm. sales managers 


Thatcher Manufacturing Co.—In a 
booth, 


representatives under the 


beautifully equipped 
sales 
Fred Well- 
parts of the 


with oriental rug and luxurious furniture, Thatcher’s 


direction of the well-known 


greeted their friends and 


States 


inghoff 
United 


customers from all 


and Canada 


Tri-Clover Machine Co.—Sanitary pumps, fittings, valves, 
filters and direct motor drives were among the items of dairy plant 
equipment display in this 
booth. Among Hinrichs, G. N. Sery, Mrs. 
Il’. Hinrichs, W. Moseley, W. 
1). O’ Morrow 


manufactured by this company on 
ittending were F 


N. Sery, R. M. 


those 


Mrs. G 


fode, K. 


Waukesha Foundry Company—Ronald Smith, E. M. Howe, 
R. Watt, C. S. Wright and H. W 
Show entertaining and visiting with their many friends in the 
dairy 


Kunkel were kept busy during 
industry. Their exhibit showed a very complete line of well- 
known Waukesha Sanitary Pumps and accessories. Cut-away models 


showed the operating parts and mechanics of their equipment. 


R. G. Wright Company, Inc.—Straightaway, rotary and 


full-view can washers, -bottle washers, pasteurizers, receiving room 


equipment, convey- 


ors, sanitary pumps 


and other acces 


sories were on dis- 
play in the impres- 
sive Wright exhibit. 
Practically all of the 
equipment was fin- 
ished in a light tan 
color which harmon- 
ized attractively with 
the background and 
furnishings in the 
exhibit. Seymour R. 
Hayes, H. P. Faust, 


representatives of 


RK. G. Wright Company Exhibit 


Spaulding, and sales 


>. ¥. & the company 
demonstrated and explained their equipment to the visiting dairy 
plant operators - 
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Milk Plant Problems 


(Continued from Page 255) 

possible into a tank of some kind and completely cover then 
water above 160 deg. F. The equipment which cannot be | 
a tank and scalded this way should be scalded with water ab 
deg. F. for from 2 to 5 One must remember tl 
equipment after being assembled must have chlorine of a 

concentration put through it, or must be “sterilized” with hot 
at above 160 deg. F. so that all parts become much too hot to 
with bare hands. 


minutes. 


The water must never get below 160 deg 


Are you sure that the cans in which the milk is handled 
separation or the cream after separation are absolutely clea 
“sterile”? The more a product is handled, the more chances 
are for contamination. By proper procedure, however, in hai 
your equipment and making sure that “sterilization” is positive 
can produce cream that is coli negative. Every detail must he 
into consideration, however. 

Detecting Bloody Milk 
UESTION—We are having great difficulty to 
in our herd giving bloody milk. 


locate the 
It occurs intermittently 

just as we think we are catching up with the offende: 
trouble stops. 


We have set aside at room temperature for 36 hours ; 
tube sample of each cow’s milk, but without any differences result 


in flavor or odor. 


The herd (12 milkers) is Bang’s-free and the strip cup rey 
nohting. 


All of the evening milk is separated and usually 25 to 50 
cent of the morning milk. The blood is revealed then in the bo 
also, less frequently or less noticeably in the cream line in the 


jugs that we retail milk in. 


Is there any test that can be applied to each cow’s mi 
dividually immediately after it is drawn?—R. A. M., New Yor 

ANSWER—There are several ways in which bloody milk cai 
detected. If the cow or cows are giving milk that is sufficier 
bloody, this abnormality can be detected by allowing the 
streams of milk to flow over a black piece of glass or a pi 
black bakelite, or similar material. This black piece of material 
be held over a container so that the milk 
be allowed to get on to the stable floor. If there is sufficient 
in the milk, the milk will have somewhat of a pink cast as it s] 
thinly over the black surface. 


first 


can be caught an 


In your letter you stated that you have tried letting the 
stand at room temperature for some hours without observi 
abnormal flavor or odor. I would suggest that you take ha 
bottles and partly” fill them with milk from each cow. Let 
samples stand for about 12 hours and observe 
cream 
that 
suggest that you use at each miking for 


above methods for detecting the cow 


whether or 1 
You 


milking, so | 


shows any indication of bloodiness letter ine 
the bloodiness is not observed at each 


a while one or both 
giving bloody milk 
There is a chemical test which may be used for detecting 
milk. A small amount of milk from the 
be poured on to a piece of filter paper. 


first lew streams 
\ few grains of pow 
benzidine should be sprinkled on the spot where the milk w 
on to the filter paper. Use enough glacial acetic acid to just 
the milk and benzidine, then place 4 to 6 drops of hydroge 
oxide on the mixture on the filter paper. If any appreciabl 
of blood is present, a blue to green color will result where t 
drogen peroxide was dropped on to the treated milk 


If you are near a public health or school laboratory, y 
no doubt obtain the chemicals needed for the above test. Ii 
is no laboratory in your vicinity, your local druggist can 
the chemicals which he may not flave on hand. : 


Experience has shown that sometimes it is difficult to lo 
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riving bloody milk only periodically, but by being persistent 
ipling, the offending cow can be located. 


_ after you have tried the suggestions given, you still do not 
e cow causing the trouble, | would suggest that you call your 
or municipal health department veterinarian or your own 
larian. 


Fat Content of Milk and Acidity 


UESTION—I would like some information concerning the acidity 
of milk. I am particularly interested in the relationship be- 
tween the fat content and the acidity of fresh milk. It seems 
ur producers delivering the richest milk also have the highest 

Should this be the case? If not, what do you think these 
ire doing that causes the high acidity?—D. R., Missouri. 


\NSWER—It is true that the higher the fat content of fresh 
the higher will be the acidity. This fact has been known for 
time. By acidity in this case, | am, of course, referring to 
idity as determined by running an ordinary acid test on the 

The acidity of fresh milk is caused by certain compounds 
skimmilk such as the casein, albumin, and some of the products 
tric acid and phosphoric acid. The higher the fat content of 
il unstandardized milk, the greater will be the amounts of 
mpounds just mentioned. The differences in the composition 
e skimmilks from low fat and high fat normal milks, are, there- 
the reasons for the differences in acidities. 


‘or several years we here at Cornell University have obtained 
year about 500 to 1,000 samples of milk from New York 
milk distributors. This milk was picked up from wagons 
trucks as it was being delivered to the consumers, so the milk 
representative of the kind delivered in New York State. In 
year 1934, our Professor Sharp of the Department of Dairy In- 
y determined the per cent acidity in each of the samples of milk 
ned as just described. That year (1934) there were a few 
1,000 samples examined. The fat content of each sample was 
determined. After the relationship was obtained between the 
ontent and acidity, the following table was worked out: 
Fat % Acidity % 

0 0.142 

4.0 0.150 

».0 0.158 

6.0 0.166 

7.0 0.174 
When the fat content of the milk is known, the acidities in the 
table are the averages calculated from the results as obtained 
the 1,000 samples. The fat and acidity values given may not 
hsolutely correct for unstandardized milk, because there is no 
it but what some of the milk as distributed in New York State 
its fat content standardized. Because of the large number of 
les, however, the standardization of the fat content should 
hange the figures to any great extent. In the May, 1939, issue 
e Journal of Dairy Science, Professor K. W. Lines, College of 
ulture, University of Arizona, Tucson, Arizona, published an 

in which he presents the following table: 
rage titratable acidity for different levels of fat (1267 samples from 
individual cows) 

Fat 


6.0-6.5 


; 
, 
4 
3.9 
1 
’ 
t 
’ 
rT 


1.0 ¢ 1 alove 


[he above figures show considerable lower acidities than we 
found in milk in New York State. I do not know exactly 
such large differences can be explained. The Arizona figures 
1ot characteristic of milk with which we have worked. 

There are very few figures available showing the relation be- 
n the acidity and fat content. I do not know that the above 
answer your question, but at the present it is about the best 
is available so far as I know. 
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King Zeero Flash Cooler 


With “‘No Load Control‘ 


The ‘‘No Lead Control’’ 
makes the King Zeero 
Flash Cooler Fully Aute- 
matic and fool proof. 
Cooling of the water 
only takes place when 
the water is being used 
to cool the products. 
When the milk flows the 
water cools. When the 
milk stops the water 
cooling stops. 


AVAILABLE TO PRESENT 
KING ZEERO USERS 


Instant controlled cool- 
ing at all times with no 
waiting. Instant cooling 
of brine te any tem- 
perature. Instant cool- 
ing of water to 32°. 


USE KING ZEERO 
FLAsH COOLEKS 
For 

Milk and Cream 

Coolers 

Buttermilk Vats 
Butter Washing 
Ice Cream Freezers 
Popsicle Tanks 
Holding Tanks, Etc. 
Capacities 1 te 100 Tons. 
Write For Bulletin No. 44. 





The KING ZEERO CO., 1285.87 Ciyboura Ave., Chicago, Ill. | 





FILTER RAW MILK COLD! 
and Keep It. Cleaner! 


DAMROW Cold Raw Milk Filter 


Offers you money saving protection against Bacteria. 
Filters your Cold Milk AS IT COMES IN — 
immediately — before Bacteria multiply in the heat 


and agitation of handling. 
and ECONOMICALLY 
COLD MILK FILTER 


And you filter FAST 


in a DAMROW RAW 


Up to 25,000 pounds 


of 40° Milk per hour. Two models—5000 and 25,000 


pounds capacity. 


es Tear off this coupon for bulle 


tin on this modern way to 
control milk quality. 


y 
DaMpow 
om peli 
OAIRY EQUIPMENT MEGRS 


rono ou inact wisconsin 


DAMROW BROTHERS CO 
Western Avenue 
du Lac, Wisconsin 
ase serd more details on 
DAMROW RAW COLD MILK 
FILTRATION, and its many 
benefits 


Name 


Address 
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A Rogers’ installation at Reed 
Bros. Dairy, Memphis, Tenn. 














ROGERS 


STAINLESS STEEL 
VACUUM PANS 


For manufacturing High Qual- 
ity Concentrated Skimmed Milk, 
Whole Milk, Ice Cream Mix 
and Buttermilk. 


Eliminate metallic contamina- 
tion. Produce clean-flavored 
products with ROGERS stain- 
less Steel Vacuum Pans. 


ROGERS Stainless Steel Vacu- 
um Pans are capably engineered 
and carefully built to produce 
highest quality products. 


Manufactured in all desired ca- 
pacities, equipped with counter- 
flow or parallel-flow condensers 
to fit all water conditions. 


Stainless Steel Entrainment Sep- 
arator is Standard Equipment in 
All Pans. ; 
















































































































































































We also manufacture Spray 
Process Milk Driers, Hotwells, 
Single and Double Effect Evap- 
orators and Cream Pasteurizing 
Equipment. 















































3 
lf you have a problem, or a question, 
our Engineers will gladly assist you. 
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Pacific Slope Meeting 


Varied and Interesting Program For 
Nov. 12-14 Western Regional Dairy 
Conference at Oakland, Cal. 
Oakland, Cal. — The Western Regional 
Dairy Conference at Hotel Oakland, Nov- 
ember 12-14 will.be graced this year by the 
Queen of Dairyland, Miss Helen McDonald 
of Fond du Lac County, Wis., chosen for that 

honor, at the last Wisconsin State Fair. 


Such is the announcement of Conference 
Manager Robert E. Jones following word 
from Ralph E. Ammon, Director of Agricul- 
ture of Wisconsin, that the sending of Queen 
Helen will be the’ great dairy state’s contri 
bution to the western conference. Ammon 
is also Chairman of the United Dairy Com 
mittee, now representing the dairy industry 
of the natién in’ Washington on the “Dairy 
Products for Defense” program. 

Miss McDonald won the queenship from 
56 competitors at the Wisconsin State Fair. 
She lives with her parents on their dairy 
farm and .teaches school, was a member of 
the Elmwood 4-H club for eight years, is 
5 feet 6 inches tall, weighs 129 pounds, is 
23 years of age, can milk cows and won the 
prize at a beauty show. She will reign at 
the annual Pacific Slope Dairy Dinner, 
Thursday, November 13th. 

Ammon Calls Committee Session 

As Chairman of the United Dairy Com- 
mittee, Director Ammon has called a Pacific 
Slope Meeting of that body during the Oak- 
land Conference, with delegates from Idaho, 
Montana, Oregon, Utah, Washington, Wyo- 
ming and ‘California. Professor P. M. 
Brandt of Oregon State College, will preside. 

Principal speakers at the Conference will 
be President Milton Hult, National Dairy 
Council, Chicago; Col. B. F. Castle, Presi- 
dent of Milk Industry Foundation, Washing- 
ton, D. C.; Executive Secretary Robert C. 
Hibben of the International Assn. of Ice 
Cream Manufacturers, Washington, D. C.; 
Director Roud McCann, 
Milk Institute, Chicago, I11.; 


American Dry 


and Dr. E. E. 


Vial, United States Surplus Marketing Ad : 


ministration, Washington, D. C 

In addition to the conference proper, con- 
ventions of. the following organizations will 
be held during the three days: Creamery Op- 
erators Association, 
American Dry Milk Institute, United Dairy 
Committee, California Dairy Council, Dairy 


Association, Cheese 


Institute of California, Guild of Gopatis, 
Milk Products Manufacturers Association, 
Yellow Dogs Society, and Conference of Di- 
version of Milk to Meet National Emer- 
gency. 
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Indianapolis, Ind. (EB)—William A. Wil- 
son, milk administrator for the South Bend 
marketing area, has accepted the post of 
milk administrator for this area, succeeding 
Leon C. Coller. - 


LOUIS DAITCH HONORED 


To Be Tendered Testimonial Dinner 
By Jewish Charities Group 

A large turn-out is expected at the dinner 
to honor Louis Daitch sponsored by the | airy 
Products Division of the New York and 
Brooklyn Federations of Jewish Charities, 
which is to be held Thursday, November 13, 
at 6:30 P.M., at the Hotel St. Moritz, 50 
Central Park South, it has been announced 
by Albert Lowenfels, chairman of the event 

The affair, besides paying tribute to Mr 
Daitch, will highlight the industry’s effort 
this year on behalf of the 116 hospitals, 
orphan asylums, homes for the aged and 
crippled, family welfare and other social 
agencies affiliated with the two Federations 
the chairman said. 


On the basis of reports turned in by the 
large committee in charge of the dinner 
reservations have been pouring in, giving 
rise to the expectation that this year’s affair 
will be the most outstanding ever arranged 
by the industry for this cause. 

“The large number reserving a place for 
the November 13th get-together testifies to 
the popularity of Mr. Daitch and in itself 
constitutes a warm-hearted tribute to his 
business and communal accomplishments,” 
Mr. Lowenfels declared. 

“Mr. Daitch has always been first to 
sacrifice personal interests to help this great 
cause continue its helpfulness to our sick 
and needy. Our testimonial will express out 
appreciation for his leadership. At the same 
time this get-together will demonstrate t 
the community that the dairy products in- 
dustry is determined to stand by its home 
institutions during a period of national crisis 
when their communal services are more vital 
than ever in safeguarding the health and 
morale of the home front.” 

Serving with Mr. Lowenfels on the dinner 
committee are Meyer Adelman, Benjamin 
\lbert, Isidor Alkow, David Ascher, Nathan 
W. Bandler, Nathan Blackman, Samuel \W 
Claster, Herbert B. Daitch, Charles Deutsch, 
Louis Dorman, Barnett D. Gabriel, Philip 
Ganz, Max Garber, Jacob Inkeles, Louis 
Josephson, J. R. Kramer, Hyman Krieg and 
Isidor Lerner. 

Also Samuel Meierfeld, William Menz 
Joseph Mersel, Jacob H. Rand, Louis Rand, 
Edward Ray, Arthur Rottenberg, Ben Sa 
Sol Salinger, David Shaff, Aaron 5 
Schwartz, Aaron L. Steiker, Benjamin Tit 
man, M. B. Weil, William Weinstein, Max 
Weisman, Hyman Wool and Harry 
Ziskin. 


eee 





END SUNDAY DELIVERIES 


Youngstown, Ohio.—Large milk distri 
tors in the Mahoning Valley district h 
agreed that as soon as additional equipment 


is installed, Sunday milk deliveries will be 


discontinued in Youngstown. * 
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dinner 


For RecoQ S 


“I'm worried. They 
say that life on the 
outside is rough 
ond the bumps are 


“Cheer up. | just heard the boss 
say that we're going to ride on 
cushions.” \ 


HE 


RE IS 
WHAT WE WANT 


Premium O)Tet tty Eggs continue to bring 
better prices, especially if properly merchan- 
dised in attractive SELF- LOCKING CUSHION 
EGG CARTONS. Write -for free samples. Ask 
for our suggestions-as to how we may glorify 


your Eggs. Have you a Brand name? 
ELF-LOCKIN 
EGG CARTONS 


SELF-LOCKING CARTON CO. 
E. Illinois St. CHICAGO Phone Superior 3887 


eQNing Action Ure 
SELF-LOCKING Ventilated EGG CARTONS 


“This sure feels good. We're 
aay snugly and are getting 
lots o 6 


0°. 


> 
SE 


“This carton certainly 
tokes us out of the 
Humpty Dumpty class.” 


“And we don't look like 
shrinking violets. We all ap- 
peor uniform and as big as 
we really are.” 





l4c 


2c 


with pints at 8c; \shland area a 
at 
\kron quarts moved up to l4c with gallons 
45c¢ to 


the agreed 


in the 


SAFETY COUNCIL MEETING 


per quart advance was established; 


National Congress and Exposition At- 
tracts Unusually Large Gathering 
Ill. Safety in virtually 
nch of the food industry 
30th National Safety Congress and 
held October 6-10 with a 
attendance of upwards of 10,000. The 


Higher paying rates producers in 


to, 


expected to result in a retail level advance 


Chicago, every Canton area, lately are also 
was discussed 
in the near future. 


+} 
rie 


oS a 8 


PRODUCTION CREDIT 


osition, here 


GRANTS 


1ons 


were dedicated to the halting of a 


tite of that Washington, D. (¢ Cash to 


farmers through local production credit as 


accidents are hindering advances 
nse. There were 604 program partici 


ts, 204 sessions and 151 exhibit booths at S°Ciations for dairy, pork and poultry pro- 
Exposition duction under the food-for-freedom program 


totaled $8,432,000 three-month 


the U. S. De 


the 
30, 


; during 
yecretary of the 


Navy Frank 


crowd of nearly 


ad 


2,500 


Knox 


period ending September 
sed an overflow 


\griculture has 

\ break-down the totals that 
member borrowings from the credit coopera- 
totaled 


‘ partment of announced 
ons. at the annual banquet. 


: , ° , of shx . 
ie list of officers : owed 


tion 


Food 
the 
City, 


the 
Haven 

New York 
nm. RB, 


named for 
headed by R. ¢ 
Baking Co., 


Chairman 


is of 5 cae , 
tives approximately $3,000,000 for 
tinental . 


additions and replacements to dairy 


$626,500 for and $79,000 for poultry 


it] herds; 
with 


Yeast Co., 


General Taylor, ; 
: rs swine ; 
rthwestern Chicago, Vice 


iirman and R. L. 
x. Co., Decatur, Ill. as Secretary. 
of the Dairy Products Committee is 


G. Quesnel of The Borden Co., New York 


Rollins, E. A. Staley 


Chair- 


———o = 


OHIO MILK PRICES RISE 


oledo, Ohio General recent price in- 
ases in milk throughout the state became 
October. In this city the 


irt rate increased lc to 14c; at Lorain a 


ctive in late 


lilar advance brought the quart price to 


November, 1941 


flocks. Purchase of feed amounted to $817,- 
000 for dairy production, $1,307,000 for hogs, 
and $1,201,000 for poultry. New equipment 
and $1,206,000 

hog production, 
Other related loans in 
the furtherance of the program totaled $897,- 
000 

The now 
have more than $'00,000,000 outstanding in 


facilities accounted for in 
dairying $78,000 for and 


$75,000 for poultry 


production credit associations 
loans to farmer-members, the largest total 
for this time of year in their seven years of 
operation, it was stated. 


FIELDMAN’S CONFERENCE 
Two-day Session Staged At Urbana By 
University of Illinois 


i.—-A 


esting topics has been prepared for 


Urbana, varied of inter- 


the 


program 
an- 
nual Fieldmen’s the 


Conference staged in 


auditorium by the Dairy Industry Depart- 


ment of the University of Illinois November 
llth to 12th 


Details of the activities are as follows 
Tuesday, November 11 
reasing tr lk 
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Spotlights Trade Events 


(Continued from First Page) 


nual output valued at some 3% 


billion dol- 
lars and approximately 45 million quarts 
of milk a day used by consumers for bever- 
age or cooking purposes. Milk is the largest 
single source of U. S. cash farm income, con- 
tributing approximately 1% billion dollars 
out of the 8% billion-dollar total.” 


Premier Mitchell Hepburn of the Prov 
ince of Ontario, touched on the international 
situation in welcoming the milk dealers. In 
part he said, “When Germany gets through 
to the Caucasus in Russia, watch out! There’s 
a great job for you and all of us to do. Don’t 
bury your heads in the sand, like ostriches.” 
He said it is time to take stock and inven- 
tory to see ‘if we are doing the job’ and re- 
ferred to the strikes in war industries. The 
Premier expressed his admiration for Presi 
dent Roosevelt, Wendell Willkie and Prime 
Minister Churchill. 
self, Mr. Hepburn also spoke of the import 


\s a dairy farmer him 


ance of the milk industry in the health of 


nations.” 


Messages urging unity and cooperation be 
tween the democracies of the Western Hem 
isphere were delivered by prominent Cana- 
dian and United States officials, including 
Hon. James G. Gardiner, Federal Minister 
of Agriculture in Canada, and Hon. J. Pierre 
pont Moffat, United States Minister in Can 
ada. Messages were read from Claude R. 
Wickard, U. S. \griculture, 
who urged the delegates “to plan carefully 
and act boldly as the situation at this hour 
Nelson Rockefeller, Coor 
dinator of Inter-American Affairs at Wash- 
ington, who has agreed to finance part of the 
Inter-American 


Secretary of 
requires,” and 


Committee’s program. 


Good Neighbor Relations 


\ California Redwood tree was planted 
near the Queen Victoria monument on the 
Parliament Grounds Thursday afternoon as 
a symbol of Canadian-United States amity 
by Premier Mitchell Hepburn and A. G 
Marcus of Pasadena, Cal., president of the 
International Association of Milk Dealers. 
\t the same time Mr. Marcus presented the 
Premier with a cheque for $500 as a gift to 
the Queen’s War Victim’s Fund from the 
International Association of Milk Dealers 





Mr. Marcus, in making the presentation to 
Premier Hepburn said, “It has been often 
and well said that your country and ours 
for over 150 years have enjoyed good neigh 
bor relations and only monuments of peace 
dot our borders. We are sure that thes« 
friendly and peaceful relations will continue 
forever. 

“It is my pleasure and privilege as presi- 
dent of the International Association of Milk 


Dealers, now in conventic 


n in your beautiful 
city, to commemorate these relations by 
planting in the soil of Canada a California 
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Redwood, a tree that lives for centuries. May 


its sturdy growth symbolize that neighborly 
good-will shall likewise live for centuries 


between our peoples.” 
Hero Milkmen Honored 


Milkman heroes were honored by presenta- 
tion of Pasteur medals, established by the 
Milk Industry Foundation for conspicuous 
service to consumers. Four milkmen_ re- 


n person, including one 


ceived their medals 


Canadian who was voted a special medal. 


Cornelius K. Oker, milkman of Adohr 
Farms, Los Angeles, received the gold medal 
for saving the lives of a brother and sister 
aged 10 and 9 who were buried in an 80 


loot cave. 


Raymond Clancy, milkman from Sidney 
Wanzer & Co., Chicago and Fred Mokrohaj- 
sky, driver of Shelley & Parke, Binghamton, 
N. Y. received silver medals. Clancy was 
delivering milk to a home when he saw a 
man entering the kitchen window. Clancy 
grabbed a quart of milk and crashed on the 
intruder In the struggle the intruder 
stabbed Clancy below the eye with a knife 
and inflicted other injuries that required hos- 
pital treatment. 


Mokrohajsky driving his truck over a 
bridge spanning the Susquehanna River no- 
ticed two small boys far out in the river fall 
\t great risk to him- 
self he succeeded in pulling each boy out of 
the water and pushing him to the bank 


through the thin ice. 


Robert Snyder of Silverwood Dairies, Lon 
don, Ontario, was awarded a special medal 
for saving a soldier who was nearly drowned 
in a truck accident. Snyder was driving the 
truck that swerved into the cement abutt- 
ment of a bridge and catapulted into about 
six feet of water. Swimming around to the 
back, Snyder opened the rear door, towed 
Private Carter to the shore and up the bank. 


Medals to be Delivered 


The following were awarded bronze Pas- 
teur medals, to be presented locally in their 


home towns or cities at ceremonies after the 


convention: Leon Record, milkman, H. P.” 


Hood & Sons, Auburn, Me. Record risked 
his life to save a baby trapped with its par- 
ents in an old wooden hotel which was burn- 
ing; Ronald N. Entwistle, milkman, Supplee- 
Willis-Jones Co., i 


milk to workmen in a stone quarry saw the 


Jenkintown, Pa., serving 


steam shovel operator’s clothes burst into 
flames from gasoline. Entwistle seized a 


1 
} 


anvas, and as the shovel oper- 





ator ran past, wrapped it about his body, 


and extit 





tinguished the flames; Alvin Airey, 
Newark, N. J., captured a robber at a cus- 
tomer’s home; Earl Auchenback, Reading, 


Pa., helped save a family of nine from their 
burning home; Ralph Lavin, Madison, Wis. 
skillfully applied artificial respiration to a 
rescued 
an elderly invalid when home caught 
fire; Nicholas L. Cast, Rockville Center, 





N. Y., walked into a burning room to tele- 
phone the fire department when a customer's 
house was. on fire; Carl Kessler, Cleveland, 
Ohio, captured a thief who had robbed a 
restaurant; Gerald Griffin, Philadelphia, Pa, 
led a mother and her five children through 
smoke from the second story of their burn- 
ing home; Peter James, Brooklyn, N. Y,, 
put out a fire in an automobile in spite of 
danger from explosion; John Storrie, Blue 
Island, Ill., administered artificial respir: 
tion to a baby; Clarence E. Shambaugh and 
Charles Coyle, Carlisle, Pa., dragge 
burning oil stove out of a house and ex- 
tinguished the flames in the kitchen; Anthony 
Washofsky, Philadelphia, Pa., rescued an 
elderly lady from her burning home and 
helped to extinguish the flames. 


The Ice Cream Sessions 


The convention of the International Asso- 
ciation of Ice Cream Manufacturers swung 
into high gear Tuesday morning, October 
21, with a packed General Session under the 
auspices of the Merchandising Council. Four 
speakers demanded the attention of their 
huge audience as they related much worth- 
while information pertinent to sound mer- 
chandising and good business practices 


“Secrets, Somnambulism, and Sales” was 
discussed by Harold B. Fuller, chairman of 
the Consumer Relations Committee of the 
New York State Association of Ice Cream 
Manufacturers. 


Mrs. Aubyn Chinn Wentworth, nationally 
known nutritionist and for some _ years 
actively engaged in the business consumer- 
relations field, disclosed her impressions as 
a homemaker when she revealed “As I Now 
See It.” 


Ice Cream, As Good As We Say It Is,” 
was the title of an inspiring talk by J. C 
Nisbet of the American Jersey Cattle Club 
When Mr. Nisbet finished his presentation, 
everyone was convinced that ice cream is 
not only as good as we say it is, but a whol 
lot better. 


DeLoss Walker, the ever-enthusiastic cl 


lenge to business, served as anchor man wit 
his presentation of “This Picture Called 
Mr. Walker’s clear-cut anal; 
of business and his stimulating delivery served 


Business.” 


to make his talk one of the highlights of 
convention week 


President L. E. Hurtz conducted the 7 
General Session. The first feature was 
motion picture, “Singing Wheels,” wl 
told the story of truck transportation. 1 
picture was presented by the Automol 
Manufacturers Association and W. R. Cam; 
bell of the Ontario Automobile Trans; 
Association gave a few remarks of int: 


duction. 

H. F. Judkins, President, American Dai 
Science Assn., gave an address on the st 
ject, “The Role of the College Graduat 
the Dairy Industry,” as another feature 
Third General Session. 
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\ symposium on Trade Barriers as they 
affect the dairy industry in various sections 
‘ the country was led by W. H. List, Jr., 
Y. State Assn. of Ice Cream Mfrs. and 

\. Iverson, Iowa State College. 


Edwin B. George, Economic Advisor to the 

*xecutive Director of S. P. A. B., Office of 
roduction Management, Washington, D. C.. 
iscussed the latest developments in the De- 
Agencies of the Federal Government, 

x as his title, “The Score Card of 


Go-Getters Luncheon 


Well over 200 merchandising “Go-Getters” 
attended the luncheon and Merchandising 
Hugh Hutchinson, chair- 
of the Merchandising Council, presented 
“Merchandising Institute’s Year”. The 


ouncil Session. 


lowingeofficers of the Merchandising Coun- 
were re-elected : 


Hugh Hutchinson, Chairman, Lewisburg, 
W. Va. 

Louis J. Wainer, Ist Vice-Chairman, Lan- 
caster, Pa. 


Ed Shima, 2nd Vice-Chairman, Decorah, 


George W. Hennerich, Secretary, Wash- 
ington, D. c. 


\ full afternoon of informal discussions 
on various merchandising problems followed. 
The seven following discussion leaders pre- 
sented brief analyses: Anthony Menafra, 
Miss Goldie Crossfield, L. H. Luther, Arthur 
Jowett, Louis J. Weiner, B. J. Loftus and 
J. E. Weir. 

The Controllers’ Council held sessions on 
both Tuesday and Wednesday afternoons. In- 
teresting analyses of current accounting prob- 
lems were discussed by the following speak- 

Fred Preston, C. J. England, O’Neal 
Johnson, J. F. Twomey, Wyman P. 
‘iske and Stewart H. Sorley. 


Production and Laboratory Council 

sored a Defense Session and the discus- 

i concerned itself with problems arising 
from the war and defense effort. The fol- 
ing speakers were presented: George W. 
’utnam, H. J. A. Painter, L. 


thur C. Butler. 


E. Cover and 


o the Controllers’ Council following 


ers were re-elected: 
ed Preston, Chairman, Columbus, Ohio. 


W. Tucker, Ist Vice-Chairman, Boston, 


H. W. Schuelke, 2nd Vice-Chairman, Okla- 
i City, Okla. 
Neal M. Johnson, Secretary, Washing- 
Dy €.. 
Research Session Quiz 
. well attended Research Session was held 
sday afternoon under the auspices of the 
duction and Laboratory Council. Tech- 
papers were presented by the following 
loffman Erb, P. H. Tracy, K. V. Bryan, 
H. Martin and Herbert D. McAuliffe. 
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Under the direction of Chairman Ridgway 


Kennedy, a quiz contest of twenty questions 
of technical facts, statistics and commercial 
production was conducted. Two hundred 
contestants entered into the competition and 
the winners, W. C. 
and L. H. Aines, Kansas City, Mo., were 
presented with 
wallets. 


Lukens, Roanoke, Va., 
genuine pig-skin English 


The following officers of the Production 


and Laboratory Council were re-elected : 


Ridgway Kennedy, Chairman, Philadel- 


phia, Pa. 


Walter Ahlstrom, Ist Vice-Chairman, Los 


Angeles, Cal. 


Charles Krey, 2nd Vice-Chairman, Wash- 


ington, D. C. 


Herbert D. McAuliffe, Washington, D. C., 


was elecetd Secretary of the Council. 


Among the resolutions adopted the Inter- 


national Association of Ice Cream Manufac- 
turers pledged for its members their whole- 
hearted cooperation to their various demo- 
cratic governments in their activities toward 
the elimination of those governments and 
dictators that are using all the sources of evil 
to further their own selfish wishes. 


Further resolutions urged all members of 


the dairy industry always to conserve in 
every way possible all materials needed to 
further the defense efforts of the democracies, 
urged cooperation in every way possible with 
the Office of 


Production Management 


(OPM) in its efforts at conservation of 
strategic materials, and urged the dairy in- 
dustry in Canada to cooperate in every way 
possible with the Canadian government in 
its prosecution of the war against the Axis 
powers. Final resolutions urged all members 
of the dairy industry in all countries, to 
cooperate with the Dairy Industries Supply 
Association in its efforts toward conserva 
tion, and finally urged all members of the 
ice cream industry who have not to complete 
and mail in to the Association all surveys 
and reports requested by the Association since 
it has offered full cooperation to OPM and 
other defense agencies to get full and accurate 
information about the industry. 


All Officers Re-elected 
The report of the Nominating Committee 


Barritt of 
The following officers of the 


was made by Chairman W. J. 
Tampa, Fla. 
Association were re-elected: 

L. E. Hurtz, President, Omaha, Neb 

H. P. Hood, 2nd Vice-President, Boston, 
Mass. 

Claude Parcell, Treasurer, Fredericksburg, 
Va. 

Robert C. Hibben, Executive Secretary, 
Washington, D. C. 


Throughout the week, many ice cream 
manufacturers availed themselves of the op- 
portunity to discuss their problems with ex- 
perts from the International Association's 


staff. O’Neal M. Johnson, Charles M. Fis- 
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tere and George W. Hennerich were avail- 
able for appointments to discuss accounting, 
federal laws and regulations, and merchan- 
dising respectively. 


Robert C. Hibben, Executive Secretary of 
the Association, declared, “Attendance at ses- 
sions of the convention was eminently satis- 
factory. This close attention to business on 
the part of delegates showed that they ap- 
preciated fully the opportunities which the 
convention sessions offered them for getting 
ideas to adjust their businesses to the unusual 
demands of these times.” 


A. G. Marcus of Pasadena, California, 
president of the International Association of 
Milk Dealers, declared, “We want no sub- 
stitute for democracy in this fight to 
keep our freedoms. We must guarantee that 
the battle for democracy will not falter”. 


Continuing he said, “We must increase con- 
sumption levels despite interference from 
well-intentioned but uninformed people who 
call for substitution of low-cost products for 
fresh milk. We must also combat those who 
imply that we are taking an undue toll from 
the consumer. 


“Higher prices of all commodities, includ- 
ing milk and dairy products, are frankly 
predicted by economists. We should make 
it our business to advise consumers and give 
them the entire story so they will know and 
understand the reasons for higher prices. 
This will be our best insurance against mis- 
statements and misunderstandings, which may 
harass the industry for many years after the 
conflict has ended. 


“The milk business is one of the largest 
industries in the United States with an an- 
nual output valued at some 3% billion dollars 
and approximately 45 million quarts of milk 
a day used by consumers for beverage or 
cooking purposes. Milk is the largest single 
source of U. S. cash farm income, contribut- 
ing apprxoimately 1% billion dollars out of 
the 8% billion-dollar total. 


Milk in the Army 


James P. Johnston, Civilian Consultant to 
Quartermaster General, United States Army, 
Washington, D. C., a speaker at the opening 
session said “Milk is in the Army now be- 
cause the more milk we get into the Army, 
tiie more fight we get out of the soldier. Milk 
in the adult diet improves both physical and 
mental well-being. Vitamin A, of which milk 
is an excellent source, is necessary in our 
diets for good eyesight. It makes possible 
better fliers, betetr marksmanship, and better 
vision, especially at night. Calcium, of 
which milk is the only practical source of 
the amount we need, is necessary to build and 
maintain strong bodies, and to keep our gen- 
eral condition up to par. Milk is also a 
source of the morale-building “B” vitamins. 
In short, milk is in the Army because it 
would be folly in the light of our modern 
knowledge of nutrition to exclude it. Ac- 
cordingly, I can say officially for the U. S. 


Army that we are doing everything we can 
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to increase the consumption of milk among 
our soldiers. The daily garrison ration per 
man contains eight ounces of fresh milk, one 
ounce of evaporated milk, two ounces of 
butter, and a quarter ounce of cheese. In 
the Army ration there is no oleomargarine”. 


Price control if properly planned, admin- 
istered and operated can bring benefits to 
industry, farmers and consumers according 
to Dr. W. J. Kuhrt, Chief, Bureau of Mar- 
kets, California State Department of Agricul- 
ture. In part he said, “The California law 
provides that the Director shall establish 
minimum wholesale and retail prices which 
cover raw product costs and in addition 
operating margins adequate to enable a 
sufficient number of reasonably efficient dis- 
tributors and stores, whose facilities are 
required to supply the market, to recover 
their necessary costs plus a reasonable re- 
turn upon necessary capital invested. 


Influence of Regulations 


Complex problems of milk inspection and 
reciprocal arrangements affecting different 
“milk shed” areas were analyzed for the 
Production Section by Thomas G. Stitts, 
Chief, Cooperative Research and Service 
Division of the Farm Credit Administration, 
U. S. Department of Agriculture. 


Mr. Stitts said that most large cities in the 
United States, acting under their police pow- 
ers, have adopted sanitary regulations which 
differ in important respects from those of 
other cities. These varied regulations are 
subject to wide ranges of interpretation and 
enforcement of the regulations is more 
stringent in some cities than thers. He 
pointed out that lack of reciprocity in milk 
inspection has affected prices but in some 
cases where quality standards are fully main- 
tained the effect is negligible. Health rules 
and regulations for milk and cream are likely 
to be subject to more and more public in- 
vestigation, he declared, with the present de- 
fense program increasing the interest in this 
subject which will doubtless bring changes 
in the direction of simplification. and stan- 
dardization. 


Reduce Special Deliveries 


That special delivery service to consumers 
can be very appreciably cut by an adequate 
charge per trip or unit for this service and 
that public opinion definitely favors a charge 
has been proved by five Canadian cities, 
Harold P. Hart of the Oshawa Dairy, Ltd., 
Oshawa, Ontario, stated. A one-cent per 
delivery charge was effective for six years, 
and a 50 per cent reduction in ‘special deliver- 
ies was noted in Hamilton immediately after 
the one-cent per delivery charge was in- 
augurated there. A one-cent per package 
charge in Windsor resulted in a reduction in 
special deliveries and has apparently proved 
effective in the more stable cities of London 
and Guelph. Charges in some cities were 
to be too low. Cuts in special deliveries after 
inauguration of special charges have ranged 
as high as 80 per cent. Special deliveries 


have recently been abolished in Oshawa 
Guelph and London. 


Earl W. Beebe of H. P. Hood and Sons, 
Inc., Boston, Mass., speaking at the Sales 
and Advertising Section stated that inspira- 
tion of the sales force does not respond t 
talk half so well as to action and that special 
packages are the tools of the craft of route 
salesmen. He added that men sell when they 
have something “to sell” and something “to 
sell for”. Incentive must be provided through 
unit money, a route building policy, periodic 
incentive plans or some other equally good 
plan. 


Homogenizing Technique 


With homogenized milk showing a tre- 
mendous increase in sales, milk distributors 
are making use of the latest scientific methods 
to maintain the highest standards for this 
popular product, according to Dr. D. L 
Gibson of the Borden Company, Ltd., of 
Toronto, speaking before the Plant Section. 
To insure quality of homogenized milk he 
suggested preheating to a temperature of 120 
deg. F. or higher before homogenization and 
pasteurization. Studies have shown, he said, 
that with the use of high-quality market milk 
the keeping quality after homogenization is 
comparable to the regular pasteurized milk. 


Safe driving cannot be charged to luck 
but rather to a combination of good physical 
condition, proper mental attitude, experience, 
training, knowledge and skill, E. G. Quesnel 
of the Borden Company, New York City, 
today told the Sales and Advertising Section. 
The policy of the company should be care- 
fully explained to drivers and in actual driv- 
ing tests given. New employees should be 
taken over their routes and told of unsafe 
conditions which may later be encountered. 
Drivers should be informed about causes 
and trends of traffic accidents occurring in 
their own territory. It is the management’s 
duty to see that vehicles are safe and prop- 
erly maintained. The driver should be im- 
pressed with the seriousness of an accident 
and held strictly accountable for all respon- 
sible accidents. He should be kept constantly 
reminded of seasonal hazards or quick 


“changes in weather, road or driving condi- 


tions. All employees should understand de- 
liveries are not satis:actorily made unless 
safely done. A safe driver contest or award 
system should be inaugurated and publicity 
given safe drivers. The management should 
set good examples for drivers, by not taking 
chances themselves. 


Payments to farmers and employees take 
between 70 and 80 cents out of each dollar 
of milk company’s sales income, related H. E 
Hansen of the industrial economics divisiot 
of the National Industrial Conference Board 


Government Buying Influence 


Government purchases of farm products 
for defense at home and for shipment under 
lease-lend, more liberal Government loan 
rates on crops, and the prospect of a floor 
under farm prices have contributed to a 
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arp rise for agricultural commodities, Mr. 


Hansen declared. The national average farm 
ice of milk for fluid distribution in August, 
1941, represented a 13 per cent increase since 
the outbreak of World War II, average 
tail prices of milk have increased 15 per 
nt, and the retail cost of all foods combined 
1s mounted 16 per cent in the same period, 
lansen asserted. 


Compared with the 70 to 80 cents going to 
e milk producer and plant employees was 

a net profit ranging from 3 cents out of each 
lar of sales income down to a loss of 1 
nt. 


Weekly earnings of drivers on retail routes 
ympare very favorably with those for skilled 
and semi-skilled male workers in the leading 
ianufacturing industries regularly surveyed 
y The Gonference Board, Hansen said. The 
workers in these industries averaged $39 a 
week in August, while retail milk drivers 
in large cities were getting from $40 to over 
$50. The economist also cited studies which 
show increases of 100 per cent to more than 
1600 per 


cent in retail milk deliverymen’s 


wages in twenty-five years. 


A. T. Pearson of the Borden Company, 
Ltd., Toronto, told the convention that busi- 
ness management should be fair with 
ployees and itself by 
persons adaptable 


ments. 


em- 
retaining only those 
to organization require- 
He advocated also the payment of 
a fair wage or salary at least consistent with 
similar positions elsewhere, arrangement of 
the office organization to have a stairway of 
promotion and to provide a reward for ambi- 
tion and energy for each position. He recom- 
mended suitable and healthful working con- 
ditions with the adoption of a reasonable 
working day and suitable vacation periods, 
provisions for the protection of employees 
and their families by group insurance or 
other such methods and reasonable disciplin- 
ary regulations and insistence on their ad- 
herence. 


Farm Utensil Contamination 


Utensils, particularly on the farm, are the 
greatest potential thermoduric 
types of bacteria, according to Dr. H. Macy 
f the University of Minnesota, St. Paul, 
vho addressed the Laboratory Section. The 
laboratory pasteurization of samples taken 
from each producer, said Dr. Macy, gives 
he most valuable 
yresence of these thermoduric bacteria. 


sources of 


information as to the 
It is 
wossible to remedy the situation adequately, 
vhere high counts in the pasteurized milk 
ire found, when the cooperation of the pro- 
lucer is obtained. If utensils are kept in 
proper condition and milk adequately cooled 
t all seasons, there will be very little danger 
f excessive numbers of 
rganisms. 


heat-resistant 


More extensive information on the dezra- 
ion of market milk as a means of preventing 
»xidized flavor and the preservation of vita- 
min C has been obtained, according to an 
address by Prof. P. F. Sharp of Cornell 
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University, Ithaca, New 


Laboratory Section. 


York, before the 

A study of the relation between the amount 
of dissolved oxygen in milk and the onset of 
oxidizde flavor indicates that although the 
lower the oxygen content the better, yet little 
difficulty would be encountered in commercial 
market milk if the oxygen content were 
kept below 0.4 to 0.6 parts per million, de- 
pending upon the copper content of the milk 
and the time of holding before consumption. 
Vitamin C and oxygen determinations made 
on commercial milk in 
commercially 


summer indicate no 
significant differences from 
similar determinations made on winter milk, 


Prof. Sharp said. 


Vitamins and Foods 


Dr. C. A. Elvehjem, of the University of 
Wisconsin, traced the development of vitamin 
fortification and the vitamins in 
foods, and commented on the great progress 
made in the whole subject of food vitamins. 
He said, “I still believe that the safest pro- 
gram at this time is‘to rely upon the common 
foods which we 


value of 


been accustomed to 
eating, rather than attempting the producing 
of cheap synthetic substitutes. We should 
make every effort to educate the public on the 
use of the available natural foods. 
not mean that 


have 


This does 
we should not be interested 
in improving the quality of the foods which 
are now making up the American diet. These 
improvements must be considered in relation 
to dairy products as well as all of our other 
staple foods. 


“We should always keep in mind the un- 
known factors that milk may contribute to 
the diet. In other words, it is perhaps more 
important to fortify the average diet with 
milk than it is to fortify milk except in the 
case of vitamin D”, 


Milk Flavor Importance 


“The production of a milk product having 
a flavor quality acceptable to a large majority 
of the consumers is one of the distributor's 
important tasks,” stated Dr. K. G. Weckel 
of the University of Wisconsin, addressing 
the Laboratory. Section. 


The best system of appraising flavor qual- 
ity is by required organized routine inspec- 
tions and comparisons, not waiting for the 


consumer to complain, he said. The desired 
procedure of organized routine examinations 
requires individuals with tasting ability, an 
understanding of how flavors originate and 
a technique of examining the product. A 
most desirable method of examining milk for 
flavor is to acquire each day the product of 
a group of competitors. The method provides 
standards for comparison, permits rating of 
the product. Results can be invaluable in 
eliminating faulty operation practices. 


“The next step in herd improvement is 
artificial breeding associations,” Dr. Edwin 
E. Heizer of the University of Wisconsin, 
Madison, told the Production Section. 


According to Dr. Heizer, such an associa- 


tion provides the advantages of a large herd 
for the smaller herd owner in securing ser- 
vices of superior sires; offers a means of 
sharing risk in proving young bulls; provides 
a larger number of daughters for proving 
bulls; proves sires at a younger age and 
better sires at no increase in cost. It elim- 
inates danger of having a bull on the farm; 
provides disease control, veterinary advice, 
and pregnancy examinations. Improved cattle 
in a community will attract buyers. 


Grass silage, as near as can be determined, 
has the same feeding value as hay made from 
the same crop at the same time and fed on a 
dry matter equivalent as part of a ration, 
Prof. C. B. Bender of the New Jersey Ex- 
periment Station, told the Production Sec- 
tion. Silage made from grasses or legumes 
is succulent roughage and should be fed as 
part of the total roughage needed by cows. 
It can replace the succulence usually sup- 
plied by corn silage; fed with corn silage 
and hay it may replace all the corn silage 
and part of the hay. It should not replace 
all of the corn silage and all the hay in the 
diet. In all experimental work to date, feed- 
ing of at least six 
desirable. 


pounds of hay seems 


Desirable parent stock, disease control and 
good feeding is the program for maintaining 
a commercial herd averaging 400 pounds 
butterfat per cow each year, according to 
E. K. Berg, Belle-Vernon Farms, Novelty, 
Ohio, who spoke before the Production Sec- 
tion. More farmers and dairymen are be- 
coming conscious of a good cow and the 
fallacy of keeping low butterfat and milk 
producing cows, he stated. The total cost 
for raising replacements is about $125 per 
animal. 


Accountancy Business Control 


W. B. Castenholz of the Accountancy 
Training Institute, Chicago, at the Con- 
trollers’ Council stated, that the new trend 
in accounting is to make accounting the basis 
of proper business control. According to 
Mr. Castenholz, accounting is growing out 
of its stage as a pure technique and is be- 
coming more of a control device in business. 
Technique is necessary to gain adequate con- 
trol and information because accounting tech- 
nique requires logical and practical classifica- 
tion of business transactions and expressions 
of real analytical value. 


The numerous problems arising from the 
trend in the dairy industry toward the use 
of what is known in the trade as the 48 
millimeter milk bottle were outlined this 
afternoon before the Plant Section by R. J. 
Winning of Sheffield Farms Co., Inc., New 
York City. 

After the necessary and obvious equipment 
adjustments in new filler valve, valve rubber, 
vent tube and capper head are made, the 
first difficulty experienced was in obtaining 
a full bottle. 


At the close of the convention all officers 
and directors were re-elected. 
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Dr. Weld on Program 


Prominent Research Scientist to Ad- 
dress Annual Meeting of the National 
Dairy Council at Chicago 


Chicago, I1l—Who drinks milk? Why? 
What do consumers know about milk? How 
can they be influenced to use more dairy 
products? Everyone in the industry is ask- 
ing these and similar questions. The answers 
to these and many others are to be found in 
one of the most comprehensive surveys of its 
kind recently conducted under the sponsor- 
ship of the National Dairy Council. Dis- 
cussion of this survey and what it reveals 
will be the feature of the Annual Meeting 
of the Council, and will prove one of the 
most valuable sources of information yet 
unearthed by the industry. The session will 
be held at 6:30 p.m. on Wednesday, Decem- 
ber 3 in the Red Lacquer Room of the 
Palmer House here. 


pr. L. D. H. Weld is to discuss these re- 
sults. As a former professor of marketing 
at the University of Minnesota and as author 
of the widely used textbook “Marketing of 
Farm Products,” Dr. Weld has established 
an enviable reputation in his field. Since that 
time, he has added to that reputation as a 
research authority in marketing and business 
administration, both as a professor of busi- 
ness administration at Yale University and 
in the direction of research activities in 
commercial enterprises. At the presen time, 
he is Director of Marketing Research of the 
McCann-Erickson Advertising Agency. He 
is also author of “Trade Barometers” which 
appears monthly in Dun’s Review. 


To Award Dairy Month Prizes 


Dr. Weld’s thorough grasp of marketing 
problems, his comprehensive training and his 
wide experience stamp him as an outstand- 
ing research executive. This combined with 
his intimate knowledge of the problem he 
is to discuss, assures to all who attend a 
treat of unusual value. 


\lso featured on the program will be the 
presentation of awards to the winning Dairy 
Council units in the June Dairy Month Con- 
test. This contest was divided into three 
sections, according to the population areas. 
\n elaborate silver plaque is to be presented 
tu the winning Council unit in each group. 
These plaques will be presented by Charles 
W. Holman, Chairman of the June Dairy 
Month Committee and Secretary of the Na- 
tional Cooperative Milk Producers’ Federa- 
tion. The names of the winners will not be 
announced until the night of the meeting. 


NEW EVAPORATING PLANT 


Fresno, Cal.—The Danish Creamery As- 
sociation, with headquarters here, has placed 
its new evaporated milk plant at Chowchilla, 


Madera County, in operation. The new plant, . 


a $150,000 unit, will have an output of 300,- 
000 pounds of evaporated milk daily. The 
company also operates plants here and at 
Riverdale, for the production of butter, case- 
in, and powdered milk. 


NAVY SEEKS OLEO USE 





Dairy Leaders Call For Defeat of the 
Department’s Current Request 
(By Review's Washington Representative) 

Washington, D. C.—Donald Kane, Wash- 
ington representative of the National Dairy 
Union, calls attention to the request of James 
V. Forrestal, acting Secretary of the Navy, 
that Congress enact legislation permitting the 
Navy to substitute oleomargarine or butter 
substitutes for creamery butter when condi- 
tions render the use of butter “impracticable”. 

Acting on this request Senator David I. 
Walsh of Massachusetts, chairman of the 
Senate Committee on Naval Affairs, intro- 
duced a bill, S. 1959, to carry out the rec- 
ommendations of the Navy Department. It 
is assumed that similar legislation will be 
introduced in the House in the near future. 

Mr. Kane says that immediate action is 
necessary if this legislation is to be curbed 
and its passage prevented. Every creamery 
operator, every cooperative and every dairy 
farmer is requested to write to his senator 
and to Chairman Walsh urging defeat of this 
legislation. 

It is also indicated that grocers, both 
wholesale and retail, are pressing for passage 
of the Fulmer and Cooley bills which would 
repeal the $6 excise tax on retailers of 
oleomargarine. 

—— o—e eC 
RULES ON MILK LAW 
Indiana Court Upholds 1941 Amended 
Control Legislation 


Indianapolis, Ind. (E. B.).—The siate milk 
control law, as amended in 1941, was duly 
enacted despite the fact the new acts were 
promulgated officially several days after the 
1939 law had expired by limitation, the In- 
diana Supreme Court ruled recently. The 
opinion dealt only with the contention that 
the amendment was a nullity because the law 
itself did not exist, and did not take up the 
merits of the law itself. 

An order overruling a motion to dismiss 
the State Milk Control Board’s appeal from 
an adverse decision in Superior Court in 
Marion, Ind., was the method by which the 
Supreme Court said there was no justifica- 
tion for the relegation. The case was the 
result of the state board’s attempt to license 
Ensley A. Pursifill, milk producer who sells 
only at his farm. This type of small pro- 
ducer was exempted from the board’s price- 
fixing authority by the 1941 law. The board, 
however, took the view it was compelled 
to charge Pursifill $4.00 a year for his herd 
of cows. Pursifill contended the right to 
operate at home without a license and the 
County Court there up-held his view. This 
appeal is now pending before the high court. 


Appraise Dairy Outlook 

Department of Agriculture Specialists 

Foresee Realization of 125-Billion-Lb. 
Milk Output Goal For 1942 


(By Review's Washington Representative) 

Washington, D. C.—The drought through- 
out the eastern part of the country from 
Maine to Georgia brought ruin to the pas- 
tures long before the end of the pasture 
season. This has made necessary the feed- 
ing heavily of the winter stocks of dairy 
feeds. Nevertheless the Department of Agri- 
culture dairy production specialists are still 
certain that the milk production goal of 
125 billion pounds they have set for 1942 
will be fully realized. 


They figure that the supply of feed grains 
for the marketing year 1941-42 will be about 
127 million tons, compared with 122 million 
tons in 1940-41 and a 1926-35 average of 
102 million tons. 


The supply of high protein and other by- 
products feeds, will also be slightly larger 
than in 1940-41. The total supply of feeds 
in 1941-42, including feed grains, by-product 
feeds, and wheat and rye, will be about 139 
million tons compared with 135 million tons 
a year earlier. 


Flow Holds Well Above 1940 


Largely as a result of rising prices total 
milk production has ranged from 3 to 7 per 
cent larger than a year earlier in every 
month this year. However to reach the re- 
quired allotment for 1942 there will have to 
be an increase of 12% per cent over milk 
production on farms in 1940 and 7 per cent 
over the expected production in 1941. 


The number of cows on farms in 1942 
is expected to be about 3 per cent larger 
than in 1941. Hence in order to reach the 
desired goal for total flow, milk production 
per cow in 1942 will need to be 3 per cent 
above the record high level in 1941. In order 
to reach the goal farmers will need to in- 
erease the quantity of grain fed above the 
record high amount fed during recent months 

Prices received by farmers for all dairy 
products have been the highest since 1930 in 
every month since April, 1941. Nevertheless, 
per capita consumption has been larger in 
1941 than in 1940. 


—-— o—wme ee 


SLIDING PRICE SCALE 


Wabash, Ind. (E.B.) — A sliding scale 
schedule for prices to be paid producers of 
milk has been put into effect here under 
authorization of the Indiana Milk Control 
Board. Last June prices were raised and a 
second petition was filed some time ago. 
The new schedule will be based on monthly 
prices for evaporated milk, and dealers said 
it likely would result in an ‘increase to 
consumers. 
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N. Y. Price Up 44% 


Producers’ Return of $2.54 For Septem- 
ber Deliveries Far Above Last Year 
—466,931,894 Lbs. In the Pool 

Dairy farmers of the six states compris- 
ing the New York Milk Shed received for 
their September deliveries to handlers sup- 


plying the New York Metropolitan market- 
ing area a uniform rate of $2.54 per 100 
lbs. for 3.5 per cent milk in the 201-210 
mile zone, which represents an increase of 
nearly 44 per cent over the rate for the 


same month last year and records a peak for 
the month since 1930. 

he computed price of $2.54,” 
\dministrator N. J. 
exagt fulfillment of our forecast an- 
nounced earlier. While the estimate of $2.54 


Market 
Cladakis commented, 


7 


was a bull’s-eye, our prediction that the 
September pool would contain 465,000,000 
pounds of milk was within one-half of one 
per cent of the reported total of 466,931,894 
pounds. The volume in the pool this Sep- 
tember exceeded the deliveries of September 
ago by 9.1 per cent, and helped in 


part to .assure the boost in gross farm 


“The chief cause of the advance, however, 
is the higher uniform price. Last year’s pool 
was paid for at the rate of $1.92 a hundred- 
weight, or 62c less than our current price. 
Gains in volume and in price mean that 
dairy farmers and their cooperative associa- 
tions will collect $11,860,070.11 for their 
September milk inclusive of butterfat and 
location premiums. September 1940's deliv- 
eries had a value of $8,219,482.65, including 
the unpriced milk, but excluding the same 
premiums. The jump in value of $3,640,587.46 
is the equivalent of a gain of 44.3 per cent 


ross income. 
Analysis of -Utilization 
he value of the amendments lifting the 
prices of milk used in manufactured dairy 
products becomes more pointed than ever,” 
continued Mr. Cladakis, “ 
the volume used as fluid 


when it is realized 


(Class I) re 





mained stationary and the volume marketed 
as fluid cream (Class II-A) sagged nearly 
4,500,000 pounds from the quantity reported 
in September, 1940. 
called surplus classes not only had to absorb 
milk formerly marketed as fluid, but also 
had to provide outlets for an increase of 


Consequently, the so- 


38,833,839 pounds in last month’s deliveries. 

“It is apparent now that the bulk of the 
increase was marketed as ice cream in New 
York City, storage cream, evaporated milk, 
milk powder, cheese and butter. The vol- 
ume marketed as butter (Class IV-A) went 
up 153 per cent, although the total quantity 
in the class amounted to only 6.29 per cent 
of the milk in the pool. 

“For the second consecutive month all the 
class prices but one were over $2.00 a hun- 
dredweight in contrast to September 1940's 
schedule with all but one under $2.00. The 
present scale ranges from the butter class at 
$1.787 to $2.88 for fluid milk. A pool worth 
$12,768,881.27 is the result. But the total 
value, representing the payments the hand- 
lers must make, is subject to various deduc- 
tions specified in the marketing orders. Hand- 
lers will receive $235,569.92 in payment of 
market service claims. Cooperative service 
payments will amount to $79,021.23. Butter- 
fat and locational premiums are worth $696,- 
751.67. In addition to a technical freight ad- 
justment, the pool collects $235,626.18 from 
the reserve fund set aside last month. A new 
reserve of $193,074.36 has been set aside.” 

The September milk income was shared by 
58,752 producers in New York, Pennsyl- 
vania, Vermont, New Jersey, Massachusetts, 
and Connecticut in comparison with 59,467 in 
\ugust and 60,377 last September. 

Estimates $2.72 For October 

\ rise of 50 per cent or better in farm 
income from October deliveries as compared 
with October a year ago was foreseen later 
by Mr. Cladakis, who estimated a return of 
$2.72. This is 80c a hundredweight above 
the rate of $1.92 at which farmers were paid 
for their deliveries to the New York pool 
last October. 


“Our forecast of $2.72 is reckoned on the 


expectation,” Mr. Cladakis commented, “that 
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the milkshed will deliver 460,000,000 pounds 
of milk this October in comparison with 
428,767,871 pounds in the same month last 
year. The increase in deliveries figures now 
to be a gain of 7.3 per cent. 

“If our estimates of price and production 
are confirmed November 14th when the uni- 
form price is computed, the October pool 
wil provide dairy farmers a minimum return 
of $12,512,000. Twelve months ago dairy 
farmers received $8,232,343.13 at the uniform 
price, counting the unpriced milk at the rate 
of $1.92 a hundred pounds. Mr. Cladakis 
pointed out that the 80-cent rise in the uni 
form price is equivalent to an increase of 
1.72 cents a quart in the value of all the 
milk that farmers deliver. 

“Factors taken into consideration in pre 
paring our estimate,” he stated, “are the 
expectation that butter will have an average 
wholesale value of 35.466 cents a pound for 
October. Last year’s average was 30.348 
cents a pound. The skimmilk adjustment, 
which will be added to the value of the milk 
in the cream classes (II-A and II-B) and 
in the butter class (IV-A), will probably be 
47.5c a hundredweight. Last year it was less 
than five cents.” 





~~——-. 


NAME OHIO CONTROL AREAS 


Columbus, Ohio. — Nineteen cities have 
been named by John T. Brown, Ohio director 
of agriculture, through which the new Ohio 
milk marketing law will be administered. 
W. B. Wood, named supervisor of the mar- 
keting act, said that all of the state would 
eventually be included in some one of the 
nineteen marketing areas. 

The new law is designed to protect pro- 
ducer, distributor and consumer. It requires 
the testing of milk and cream products by 
licensed agents and stipulates that dealers 
must assure producers of their financial re- 
sponsibility before transactions are cleared. 

Ohio cities named are Akron, Canton, 


Cincinnati, Columbus, Cleveland, 


Dayton, 
East Liverpool, Lima, Portsmouth, Spring- 
field, Toledo, Youngstown, Chillicothe, Find- 
lay, Mansfield, Marietta, Marion, Sandusky 
and Zanesville. 





























































Wants and For Sale 


POSITION WANTED 














BUYER for chain store or super-market. 
Available at once. With wide experience in 
butter, cheese and eggs. Thoroughly com- 
petent. Address Box 232, care this publica 


tion. 11-M-E-B 


POSITION WANTED as maker of sour 
cream, buttermilk, cottage cheese and ice 
cream mix. Can test all milk products. Have 
20 years’ experience as an all-around dairy 
man. Morris Gussaroff, 1324 St. Johns PI. 
srooklyn, N. Y. 10-B-M 





To represent shippers of Butter, Cheese or 
Eggs. Good outlet, carlot or less. Can handle 
baker’s cheese, cottage cheese and Muenster 
cheese, any quantity needed. What have 
you? Box 265, care this publication. 


11-M-E-B 
A\LL-AROUND CREAMERY MAN 


dairy school graduate. Experienced in manu- 
facture of high quality dairy products and 
has done some laboratory work. Is butter 
and cheese maker and would eventually ac 
cept position with butter printing firm or 
commission house. Commuting distance from 
New York City or Philadelphia preierred. 
Reply care of Franklin Smith, 17 East 80th 
St., New York City. 11-M 








HELP WANTED 

YOUNG MAN, 21 to 30 years of age, to 
make cottage cheese and buttermilk. Ad- 
dress replies to Box 257, care this publication. 


10-M-2-B-2 


Country plant approved for New York 
City requires plant working man with a 
thorough understanding of manufacturing 
sweet and sour cream, buttermilk and prop- 
agating of cultures. Must entirely understand 
testing and control of operation from mathe- 
matical standpoint. State reference, salary 
and age. Write to Box 264, care this pub- 
lication. 11-M 


FIELD MAN AND MANAGER for 
small country plant in Pennsylvania, familiar 
with New York and New Jersey health re- 
quirements; must also be licensed tester. 
Box 262, care this publication. 11-M 


CHEMIST and PASTEURIZER for a 
good size New York City milk plant. Must 
be able to take bacteria and chemical 
samples and keep milk low in bacteria. Only 
a wide awake, aggressive man will be con- 
sidered. Willing to pay a good salary for 
the right man. Box 268, care this publication. 

11-M 


FOREMAN for Milk Plant handling 2000 
gallons daily—new plant in Western Penn- 
sylvania. Must be experienced, aggressive, 
conscientious and able to handle help. State 
experience, age and salary expected. Box 
269, care this publication. 11-M 








SKIM MILK WANTED 


We are interested in a regular supply of 
Skim Milk in any quantity from 250 cans 
up per day. Will accept a temporary ar- 
rangement, but a permanent arrangement is 
preferred. Box 213, care this publication. 

6-M-t.f. 





EQUIPMENT FOR SALE 








FOR IMMEDIATE SALE—Six 28x60 
Black & Clauson dry milk machines, com- 
plete with copper stacks and motors. Come 
and see them in operation now producing 
bakery tested dry milk. Price for all, $6,000 
cash f.o.b. trucks or railroad cars. We need 
the room. The B. & B. Dairy Co., Inc., 
Margaretville, N. Y. 10-M-2 


FOR SALE — Liquidating Late Type 
Dairy Equipment. Jacob Plavin & Sons, 229 
Fayette St., Perth Amboy, N. J. 11-M-2 


FOR SALE—One 4-ft. stainless steel and 
nickel vacuum pan with newest type ribbon 
coils. Slightly used and in excellent condi- 
tion. Complete with hot wells and acces- 
sories. Being replaced with a larger pan. 
30x 266, care this publication. 11-M 





FOR SALE—Will sell a Cleveland Si: 
plex Bottle Washer; 8 bottles wide; caj 
ity, 60 quarts per minute. This machine 
now in use and can be seen in operatior 
address below up to January 10, 1942. Re: 
son for selling is due to being too small 
our volume and we have purchased a lar 
machine. We will give a New Macl 
Guarantee on the performance of this was! 
Price and terms very reasonable. Hills 
Dairy Co., 1418 Warrensville Center k 
Cleveland Heights, Ohio—Fairmount 9] 

11 


FOR SALE — 50, 100 and 300 gal 
Stainless Steel Pasteurizers; 200 gal 
Pfaudler Lo-Vat Pasteurizers; 6 ft. to 9 
long Tubular Surface Coolers; Milwau 
and Mojonnier Fillers; 6 and 8 Wide Bott 
Washers; 8000 Ib. I. T. Heater; No. E-28, 
No. 32 Motor Driven and No. 71 Steam 
Driven De Laval Separators; 8 can Mac- 
Kinley Straitaway Washer ; 860 gallon Stain- 
less Steel Holding Tank; 200, 330 and 3000 
gallon Pfaudler Glass Lined Holding Tanks: 
Stainless Steel Weigh Can 36x60 in.:; 3 ft. 
to 6 ft. Copper Vacuum Pans; 4 ft. Stain- 
less Steel Vacuum Pan; Homogenizers or 
Viscolizers; Freezers, Pumps, Refrigerating 
Machinery, etc. Write or wire your require- 
ments. Robert P. Kehoe Machinery Co., 1 
East 42nd St., New York, N. Y. 11-M 


FOR SALE —Milk bottles and cases, all 
sizes, latest Model, 8-Wide Hiel Washer, 
pasteurizers, C. B. Cabinet Cooler, Milwau- 
kee Filler, Conveyors, etc. Lerner Dairy, 
Chicago, Ill. 11-M 











BUSINESS FOR SALE 





FOR SALE—Milk business in upper New 
York State. Complete with plant, equipment, 
trucks and customers. Drivers will stay if 
desired. $7,500 cash, balance terms. Box 
263, care this publication. 11-M 





WANTED TO BUY 





Interested purchase slightly used stainless 
steel truck tank between 2,000 and 2,400 gal- 
lon capacity with or without trailer or chassis. 
Write H. E. Colfax, 235 High St., Water- 
town, N. Y. 11-M 





Statistical Review of the New York Market for October, 1941 





DATE 


CONCENTRATED MILKS 


CASE 
CONDENSED 
Known br. Other br 
(case) (case) 


CASE 
EVAPORATED 
(case) (case) 
8 > 70@ 3.75|6% 
70@3.75\6% 
70@3.75\6% 
70@3.75\6% 
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70@3 
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oliday 
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5.40 804 
5.40 804 
5.40 804 
5.40 80@ 
5.40 804 
5.40 804 
5.40 804 
5.40 
5.40 80@ 4.§ 
5.40 80@ 4.8 
5.40 s0@i4.s 
5.40) 4.80@4.$ 
5.40) 4.80@4. 


70@: 
70@3. 
70@3. 
70@: 
70@3 
70@:3 
70@: 
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70@3.75 
70@3. 
70@3.75 
70@3. 
70@3 
70@3 
70@3. 
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SWEETND.BULK condensed 

CONDENSED whole milk 
Known br. Other br. Skim crit. Wh.crit. 40-qt. can Knownbr.Otherbr. Otherbr. Other br. 
price lb. price lb. fob.fctory Lb. 


Unsweetnd. 
DRY SKIMMILK 
Spray 


Human 


—Hot Roller— 


N. Y. MILK PRICES 





Basic prices for 3.5% milk in 201-210 m 
zone in effect in New York City Area und 
the Federal-State Marketing Agreement ¥ 
Feed by all handlers in figuring returns 
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5.40 4.85 


8 @R% iO tober. 

8 @8% 

8 @8% 

8 Class 

& @8? I 

8 ; I (Relief) 

8 I (Outside) 

8 II-A 

8 II-B 

8 i-c 

III 

IV-A 

IV-B 

Skimmilk adjustment included in ab 
prices $.475 


bo H+ bo be BS bo 





Rail & Truck Receipts at N.¥Y.C.&Metr 
(Statistics of U. S. Dept. of Agricu 


Fresh Frozen 
Cream Cream 
Sept. 113,106 5.869 
Aug. »176,25 121,897 6.5 
July 124,032 14, 
June 145,556 15, 
May 152,974 7. 


Milk 





10.21 





Apr. ....3.182, 140,839 5. 
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